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Get perfect emulsions faster, 
at lower cost... 

with Buffalo self-emptying 
SILENT CUTTERS 










There are no startling facts to give you about 
Buffalo Silent Cutters. They are simply well-designed, 
well-constructed, highly efficient machines that can turn 
out from 200 to 800 pounds of sausage meat in 5 to 8 
minutes at the lowest possible cost. The meat comes out fine in 
texture, free from lumps and sinews, and is so conditioned that it 
will absorb the maximum of moisture and seasoning. 


The self-emptying feature available on most models is simple and 
efficient. When you open an air valve and lower the plow, the en- 
tire load dumps automatically. There is no hand scraping required. 


There are more Buffalo sausage-meat cutters in service than any 
other make. We'd like an opportunity to show you why this equip- 
ment gets the nod from so many buyers...why large chain stores 
contracts specify that sausage must be made with Buffalo Silent 
Cutters. Please write to us for additional facts. Our representative 
will gladly call on you. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY * « BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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AIR POWER CUTS COST 


Plenty of compressed air in your plant is the 
most flexible, low-cost labor you can hire. Buy 
a compressor big enough for future expansion. 


STUFFING SAUSAGES 
Compressed air is also useful for 
smoking, singeing, agitating 
liquids, product movement, 
spray painting, lubrication and 
general cleaning. 


MODEL W-6308 
7, H. P. 





INSTALL A WAYNE COMPRESSOR 


HERE IS a big powerful unit which will supply com- 


. € AT U R i s pressed air for all the needs of the packing plant. It has proved 
its reliability in industrial applications as well as service sta- 
| 1. Completely automatic units. tion use through the years. It’s built to provide more air at 


lower cost for current in quiet, slow-speed operation. Wayne 
Compressors are available in a complete line, from 1/3 H. P. 
3. Constant level oiling system. to 10 H. P., compact, tank mounted units, ready to go to work 
when wired in. Use the coupon now for more information. 


2. Positive unloaded starting. 


4. Efficient disc-type valves. 


5. Cool, quiet, smooth operation. WRITE FOR CATALOG 
sm ¢ 


THE WAYNE PUMP COMPANY 
$12 TECUMSEH STREET 
FORT WAYNE 4, INDIANA 


Please send us your catolog of Wayne Air Compressors 
for packing houses, without obligation. 


NAME 
ADDRESS 
city STATE 
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tW HOWE 
POLAR CIRCLE COILS 


Sentational O-way Saigo. Z 





“The most remarkable low temperature coils I ever used,” 
writes Mr. A. of Alabama. 


YOU SAVE: PRICE - SPACE - LABOR + WEIGHT 


REFRIGERANT + FREIGHT 


A REVOLUTIONARY STEP in refrigeration efficiency and economy. 
Perfect for meat packers, quick freezing plants, cold storage 
plants, ice plants, ice cream plants. These amazing new HOWE 
POLAR CIRCLE COILS are built for heavy duty use in both 
coolers and freezers. Provide greatly improved refrigeration that 
assures better product control. Developed out of Howe’s 37 
years of specializing in refrigeration problems. Proved by on- 


the-job testing ! Big Savings in all six ways over bare pipe coils ! 


IMMEDIATE DELIVERY - WRITE FOR DETAILS 


FOR ALL REFRIGERATION PROBLEMS consult Howe, since 1912 
manufacturers of ammonia compressors, condensers, coolers, fin 
coils, locker freezing units, air conditioning (cooling) equipment 


HOWE: 


ICE MACHINE CO. 


Distributors in Principal Cities » Cable Address: Himco, Chicago 


2831 MONTROSE AVE. + CHICAGO 18, ILLINOIS 


Available: A few territories for new Distributors. 
Your inquiry will receive our prompt answer. 
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FREE 


TO ALL PRODUCTION and PLANT 
MANAGERS OF MEAT PLANTS 


THESE MAINTENANCE ENGI- [% 





















NEERING AND SPECIFICATION 
CHARTS LIST 500 COMBINA- 
TIONS OF CHEMICAL, TEMPER- 
ATURE, SPORE, GERM AND 
MOISTURE CONDITIONS IN 
MEAT PLANTS: SPECIFICATIONS 
ON 70 CHEMICALS AND 


PAINTS THAT ELIMINATE THESE 


CONDITIONS. L 


Solve your difficult 
maintenance problems=_ 
reduce replacements and repairs 


America’s largest packing plants are already adopting methods shown 
in these charts. Exact surfaces (from bleeding rails—to knocking pens 
—to tripe washers); temperature, chemical and atmospheric condi- ag | L C 0 UPO | Og Ow 
tions—all are indexed. The charts automatically select the product 

that solves each problem best. How to produce maximum psychological 

coolness in summer, greatest visibility in winter, greatest safety the | emenen-meenpaceeme eo. co 
year round; how to check ravages of mildew, rot, acids, moisture, heat Gratiot at Tunes, St. Lovis, Missouri 

and alkali; how to make sanitation easier and less costly; how to | Gentlemen: 

reduce to a minimum time and expense of maintenance work; how to |! ond Gadliectes thane ten Ce aan Som, puteh engienating 
make floor enamel last three times longer — these and many other ; 

cost-reducing methods can be learned from these charts. Send for mein 














| 
your copy now. | Individual 
1 Street. 
STEELCOTE MFG. CO. « ST. LOUIS 3, MO. | ; 
IN CANADA: STANDARD PAINT & VARNISH CO., LTD., WINDSOR, ONT. I a 
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BOX LINERS for 


Pork and Beef Trimmings 
Fresh and Frozen 

Sausage 

Link and Bulk 

Between-layer Sheets 
Hearts, Tongues, Livers, Spare 
Ribs, Neck Bones 
2 - 28% Export Lard 
600# - Export DS Meats 
6004 - Export SP Meats 


SMOKED MEAT 
WRAPPERS 


Hams 
Bacon 


FREEZER 


Green Hams 
Bellies 
Boneless Beef and Pork 


SLICED BACON WRAPS 


Layer Pack 
Complete Wrapper 
Mullinix Package 
Conveyor Sheets 





PARCHMENT, MICHIGAN . 


ASSOCIATE COMPANIES 


HARVEY PAPER PRODUCTS CO. 
STURGIS, MICHIGAN 


KVP COMPANY OF TEXAS 
HOUSTON, TEXAS 


IN CANADA 


KVP COMPANY LIMITED 
ESPANOLA, ONTARIO 
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LARD 


POULTRY 


MISCELLANEOUS 


Kalamayoo Vegelable Parchment Company 





DMT Vaan ich HOUSE... 


PARCHMENT - WAXED - LAMINATED 
GREASEPROOF - SPECIAL TREATED 
PLAIN AND PRINTED 


Carton Liners 
Export Box Liners 
Circles and Tub Liners 


Box and Barrel Liners 
Individual Wrappers 
Head Wrappers 
Giblet Wrappers 


Tamale Wrappers 
Liners for Meat Tins 
Liners for Cooked Ham Retainers 


Wrappers for Cooked Hams, 
Fores, Hinds, Primal Beef Cuts 


Covers for Slack Barrels 





DEVON, PENNA. 


APPLEFORD PAPER PRODUCTS LIMITED 
HAMILTON, ONTARIO 


+ MONTREAL, QUEBEC 
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All-New and eee 


Built to Take It 


ety, See 









THE INDUSTRY’S FINEST 


KING-sizep 





If your food hauiing job calls for heavy duty trucks, 
you'll find new ‘“‘H”’ line GMCs the stand-out trucks 
of the field! 





They’re all-new in looks, with high attractiveness 
and attention value. And they’re just as powerful, 
rugged and comfortable as they look... with bigger, 
better performing gasoline engines and improved 
Diesel engines . . . deeper, stiffer, better braced 
frames, Bumper-Built grilles and faster-acting 
brakes ... higher, longer, wider cabs that have up 
to 50 per cent greater visibility, plus a score of new 
comfort and convenience features. 

These new “H”’ line GMCs are offered in 61 basic 
models . . . in weight ratings from 19,000 to more 
than 90,000 pounds. See your GMC dealer for full 
facts on the best type for your type of heavy hauling. 


GMC TRUCK & COACH DIVISION « GENERAL MOTORS CORPORATION 


Bigger, roomier, stronger, . . . larger doors, win- 
dows, windshields . . . built-in ventilation . . 
complete insulation. 520 to 650 conventional 


models have full-width, three-passenger seats. 
C.0.E. and 700 to 980 conventionals have sepa- TRUC 
rate driver's seat with optional passenger seats. 
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© a burcHer’s CARTON BY UNITED 


Customers demand freshness when they buy 
meats. Smart butchers use UNITED’S UNI-PLY 
Laminated packages. When it comes to protec- 
tion and selling, they cash in. 


UNITED UNI-PLY PACKAGES ARE: 











*grease-proof can‘t spot 
* moisture-proof keep things fresh 
*long-lived resist crushing 
* sales-minded get customers 





WRITE, WIRE OR PHONE UNITED TODAY. WE'LL BE HAPPY TO SHOW YOU WHY 
UNITED PACKAGES SELL MEAT 





UNITED BOARD & CARTON CORPORATION 


Folding Cartons and Package Specialties * From Pulp to Finished Product 
P.O. BOX 1318, SYRACUSE, NEW YORK 


BOARD MILLS: LOCKPORT, THOMPSON, N Y, URBANA, O + CARTON PLANTS 
VICTORY MILLS, SYRACUSE, BROOKLYN, COHOES, N Y., SPRINGFIELD, O 
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THE STORAGE TYPE LIXATOR* 















BRINE ~~) 


DISCHARGE PIPE LIQUID LEVEL 





4 





re 
How the Storage Type Lixator Works: Rock Salt is emptied from railroad car BOX CAR 
into Lixator. Water feeds automatically to dissolve salt. 100% saturated brine pi na 
flowing downward is completely filtered, then pumped, or gravity-fed, any- tht ory 
where in your plant. This automatically-produced brine meets the most ex- ee a Satie 
acting standards of clarity and purity. oe ; Md eee 
. STERLING oon 
SALT STORAGE HATCHES STORAGE LIXATOR TANK *. ROCK SALT nts 
aT -_ 
ot cco * fae ah 
GROUND CHAMBER fay, ee ere Er ye RAILROAD 
FOR ee ah ’ 
LEVEL ‘ AUTOMATIC mas beet 7] 5 SIDING 
— ve, ROCK SAU SS SSS 
FEED E 
WATER PIPE [> 



































> DRY SALT STORAGE ZONE 





SALT DISSOLUTION ZONE 





SALT FILTRATION ZONE 








thet SAN =, 


PARTIAL SECTIONAL ELEVATION 











Provides Brine in Great Volume 
with MAXIMUM EFFICIENCY AND ECONOMY 
to Lower Production Costs 


Users of International’s Storage Type Lixator report 
these major money-saving benefits: 


Lowered Labor Cost for Handling Salt 
No Labor or Power Cost For Making Brine 


Reduced Costs For Distributing Brine Throughout 
The Plant 


Savings of 10% to 20% In Amount of Salt 
Required 


Storage Type Lixators are constructed from detailed 
plans and specifications developed by our Technical 
Service Department engineers to meet individual plant 
requirements. These specialists in the design and instal- 
lation of Storage Type Lixators are at your service... 
without cost or obligation. They will supervise every 
step in your Lixator installation ... will suggest im- 
portant economies in the production, handling and use 
of Lixate Brine. Consultation is cordially invited. 
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THE LIXATE PRINCIPLE 
WATER 
tte 


rth THE CORRECT 
SALT DISSOLVES (s+ 7 RATE OF FLOW 


HERE 


| THE CORRECT 

; DEPTH OF BED 

BRINE FILTERS 
HERE 





Ay 
| THE CORRECT 
{. J SIZE OF SALT 


ine 

Aled 
oe 
eee 
ie Oo 
SATURATED FILTERED 


LIXATE BRINE 
First discovered and used by International Salt Co., Inc. 


TRLIXATE Pecess 


REG. U 8. PAT. OFF 


for making brine 


INTERNATIONAL SALT COMPANY, INC. 
*Trade Mark Scranton, Pa. 


encarta ver a 
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No. 7103. Stainless 
Steel Sausage Meat 
Truck. Aluminum disc 
wheels, grease sealed 
bearings, Neoprene 
tires. 
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No. 9585. Stainless 

Steel Bacon Curing 

Box. Easier to clean 
. saves time. 





ba 


AT NEW LOW PRICES — 
BY GLOBE 


Globe’s new economies in manufactur- 
ing NOW bring Stainless Steel within the 
reach of every packer — large or small. 
The superior advantages of stainless 
steel have long been recognized by the 
industry, but now, with Globe's 


e New production techniques 


e New standards for longer wear and 
heavier service 


e plus Globe's unbelievably new, low 
prices 


makes the application of stainless steel 
to all plant equipment now possible. 


Consult us today about the advantages 


‘and the low cost of stainless steel in 


YOUR plant. 


4000 $O. PRINCETON AVE. 
CHICAGO 9, ILLINOIS 





PROF! RTY OF 
SEATTLE PUBLIC LIBRARY 
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IN OUR OPINION: 


OT infrequently we come across a meat 
processor who seems to consider that 
progress was created for his bedevilment. 

He looks upon almost every new development 
in processing, equipment or distribution as a 
dark device invented by someone to steal his 
cash. If his competitors adopt it, they do so out 
of a combination of malice and softheadedness. 
This processor’s attitude might be summed up: 

“Aww, why can’t they leave things be?” 

If this packer executive were an isolated indi- 
vidual he wouldn’t be worth talking about; we 
could probably dismiss him as a congenital nega- 
tivist. The fact is, however, that there are too 
many who must be forced into progress instead 
of seizing it as an advantageous business weapon. 

Skepticism is a healthy attitude with which to 
approach a new idea. Some so-called “revolu- 
tionary, worthwhile, new” developments are 
neither good nor new. Some of the good ones 
won’t fit every packer’s purse or plant. However, 
there are enough worthwhile ideas, large and 
small, coming along all the time so that the 
processor who shuts his mind to their considera- 
tion (until forced to do so) may find that he has 
preserved his “status quo” but not his profits. 

We have been rather surprised on several occa- 
sions recently to hear the reasons advanced by 
some packers and sausage manufacturers in op- 
posing the pre-packaging of sausage and semi- 
perishable products for self-service sale. While, 
under present circumstances, we are unable to 
see great opportunities for the packer in the 
preparation of pre-packaged fresh or frozen 
meat cuts, and believe that history and current 
realities indicate the wisdom of a slow approach 
in these fields, we do believe that the pre-pack- 
aging of sausage and semi-perishable meats by 
the processor is often both feasible and desirable. 

Retailers in many localities have already sig- 
nalled their desire by doing the portioning and 
packaging jobs themselves. For the processor to 
take the attitude that “The less packaging I 
have to do, the better I like it,” or “Self-service 
packaging is just a trick by which the retailer 
can substitute inferior product for mine,” or 
“Packaging is too expensive,” is to ignore a 
merchandising trend which has been apparent 
in the food field for years. The sale of foods in 
identifiable handy packages, which the buyer can 
select from the retail shelf or cooler, is here to 
stay—at least millions of housewives are buying 
(and paying) and thousands of retailers are 
ringing up sales on that assumption. 

The processor who, after due study, decides 
that pre-packaging does not fit into his manu- 
facturing and distribution setup is one thing— 
but the packer who offhand rejects it or any 
other progressive development is another. 

The latter may eventually find that his inertia 
matched by inert demand for his products. 


SERVICE BUTTONS WILL 
BE GIVEN 50-YEAR MEN 
AT INSTITUTE MEETING 


Gold and silver service emblems 
for men and women who have 
served 50 and 25 years, respec- 
tively, in the meat packing indus- 
try will be presented again this 
year in connection with the an- 
nual meeting, September 19, 20 
and 21 at the Waldorf-Astoria 
Hotel in New York. While in the 
past the Institute has, for the 
most part, limited bestowal of 
awards to persons identified di- 
rectly with the meat industry, 
this year its program has been 
expanded to include those individ- 
uals with similar service records 
in fields closely allied with and 
performing service of direct bene- 
fit to the meat packing industry. 
The awards will be confined to 
those whose work has brought 
them, personally, into direct con- 
tact with the industry, the Insti- 
tute said in announcing the new 
policy. 

Gold buttons will be presented 
at the Monday morning session, 
September 19, to all 50-year re- 
cipients who attend the annual 
meeting. Packers are asked to 
notify the Institute of their 50- 
year men who will be present and 
to send biographical material. Sil- 
ver service awards will be sent to 
the companies for distribution. 


EXTEND UNION CONTRACTS 


The AFL and CIO unions an- 
nounced this week that they 
agreed to extend indefinitely their 
contracts with the major packers 
while negotiations proceed for 
new agreements. The present con- 
tracts expired August 11. 

The CIO has master agree- 
ments with Armour, Cudahy and 
Swift; AFL, with Armour and 
Swift. Both unions have held a 
series of meetings with the pack- 
ers and more meetings are sched- 
uled for next week. 


TRANSIT STOP PERMIT 


An application by shippers of 
fresh meats and packinghouse 
products to stop in transit cars to 
complete loading or partially to 
unload fresh meats and packing- 
house products in North Coast 
and Pacific Freight Bureau Traffic 
Territory has been approved by 
the North Coast Rail Lines and 
the California Lines. The permit 
will be effective September 30. 


Senate Subcommittee 
Approves Compromise 
Farm Income Program 


After removing all remaining 
provisions for production pay- 
ments, a bipartisan Senate agri- 
culture subcommittee on Thurs- 
day recommended the compromise 
legislation sponsored by Senator 
Clinton Anderson to the full com- 
mittee. The bill was expected to 
be approved by the committee 
Saturday and go before the Sen- 
ate early next week. Brannan 
favors this legislation over the 
House-approved Gore bill to ex- 
tend the 1949 price support pro- 
gram for another year. 

The Senate measure revises the 
flexible price support provisions 
of the Aiken Act so that “basic 
commodities” are assured another 
year of 90 per cent price support. 
It is understood that meat is 
classified as a storable, non-basic 
commodity and would therefore 
be supported at 75 to 90 per cent 
of parity by loans, purchases and 
other operations except produc- 

(Continued on page 30.) 


HOUSE PASSES 75c BILL 


The House of Representatives 
has approved a 75¢e minimum 
wage bill which exempts certain 
classes of workers, after rejecting 
an administration wage-hour 
measure. Administration leaders 
announced that they would work 
in the Senate toward a measure 
similar to the one killed by the 
House. The Senate, however, has 
not yet scheduled action on the 
wage-hour law. 


BUMPER 1949 CORN CROP 


The Department of Agricul- 
ture’s August 1 corn crop esti- 
mate is 3,538,257,000 bu., an in- 
crease of more than 8,000,000 bu. 
from the July 1 forecast. It com- 
pares with last year’s record of 
3,650,548,000 and the ten-year 
(1938-47) average of 2,787,628,- 
000 bu. 


2c COCONUT OIL TAX 


President Truman, by procla- 
mation, has reimposed the 2c per 
lb. additional processing tax on all 
coconut oil imports except those 
from the Philippines. This had 
been suspended during the war 
and postwar period by presiden- 
tial proclamation. 








Announce Winners in 1948-49 Meat Plant 
Safety Contest; Participants Show Gains 


INNERS in the 1948-49 National 

Safety Council meat packing in- 
dustry safety contest have just been 
announced by Wil- 
liam N. Davis, staff a f 
representative of 
the Council. Pres- 
entation of awards 
to the winners will 
be made at the Na- 
tional Safety Con- 
gress in Chicago, 
October 24 to 28. 
Contestants who 
have achieved first, 
second and third 
places in their re- 
spective divisions 
will receive the 
safety awards. 


The contest was 

the first safety competition ever held in 
the meat packing industry on an indus- 
try-wide basis. The safety experience 
of the contestants covered 175,000,000 
man hours worked by the 77 meat pack- 
ing plants from July 1, 1948 to June 
30, 1949. 


The winning plants and the records 
they made are as follows: 

In Division 1, Group A, which in- 
cludes slaughtering and meat packing 
plants with more than 300,000 man 
hours per month, Swift & Company at 
Kansas City, with safety experience 
rate of 2.00 is first; Wilson & Co. at 
Oklahoma City, with a rate of 5.05 is 
second and Swift & Company at Na- 
tional Stock Yards, Ill., with a rate of 
5.92 is third. 

In Group B, slaughtering and meat 
packing plants with 100,000 to 300,000 
man hours per month, the leading plant 
was Swift Canadian Co. at Edmonton, 
Alberta, with a safety rate of 3.97, fol- 
lowed by Swift at Sioux City, lowa, 
with 4.07 and Wilson & Co. at Los An- 
geles with a rate of 4.56. 


Five Perfect Records 


In Group C, slaughtering and meat 
packing plants with less than 100,000 
man hours per month, the honors go to 
five plants, each of which had a perfect 
safety record for the entire contest 
year. The plants with the perfect safety 
records are: Corkran, Hill & Co., Inc., 
Baltimore, Md.; Swift & Company 
plants at Winona, Minn., Watertown, 
S. D., and Hallstead, Pa. and Arnold 
Bros., Inc., Perry, lowa. 


W.N. DAVIS 


The winners in Division 2, the proc- 
essing and manufacturing plants are: 
Peter Eckrich & Sons, Inc., Kalamazoo, 
Mich. with a safety experience of 2.51; 
John Morrell & Co., Topeka, Kan., with 
a rate of 9.45, and the Peter Eckrich 
plant at Fort Wayne, Ind., with a rate 
of 10.86. 

Davis states the contestants have en- 
joyed the safest work year experienced 
by any group of meat packers. The 
cumulative safety experience rate for 
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the group was 10.57. In each of the last 
six months of the contest, the cumula- 
tive rate declined from that of the pre- 
vious month, the final level of 10.57 rep- 
resenting the lowest cumulative rate 
recorded in the contest. The rate is 
41% below the national industrywide 
rate of 17.48 for all meat packers re- 
porting to the National Safety Council 
in 1948 and is 62 per cent under the 
latest Bureau of Labor Statistics figure 
which for 1947 showed a meat packing 
industry rate of 27.9. 


As a testimony of the effectiveness 
of the safety contest in stimulating 
safety through all segments of partici- 
pating plant—management, supervi- 
sion and employes—it is interesting to 
note that 56 of the contestants had av- 
erages below the National Average. 


Davis points out that neither the size 
nor the nature of a packing plant’s op- 
erations exert a conclusive influence on 
the safety record of the unit. The old 
alibi that packinghouse operations are 
naturally and normally dangerous goes 
out the window, he states. He attributes 
the fact that industry rates were al- 
lowed to reach 47.6 in 1943 to lack of in- 
terest on the part of top management. 


In the large plant group, each unit 
which had over a million man hours 
during the contest year, the leading 
Swift Kansas City plant had the low rate 
of 2.00, and of equal interest is the fact 
that 11 of the 15 plants in this group 
had safety rates under 11. On the other 
hand, it is the smaller plants which 
were able to achieve perfect safety rec- 
ords throughout the entire year. A per- 
fect record was made by five plants 
whose slaughter and manufacturing op- 
erations require less than 100,000 man 
hours per month. Within this small 
plant group, 16 of the 33 contestants 
had safety rates under 11. 


While this group also had the highest 
rates, Davis states that all the individ- 
ual plants within the group were able to 
lower their rates. While 72.99, for ex- 
ample, is far from a good record, yet it 
represents a marked improvement over 
83.67, one plant’s safety rate during the 
first month of the contest. Virtually all 
the plants with rates higher than the 
average cited by the BLS fell within the 
“small” group, but they numbered only 
five out of 33. These five units were all 
able to improve their safety records. At 
the start of the contest two small plants 
had rates of 61.99 and 37.03, respec- 
tively. At the end of the competition 
these two plants had rates of 17.45 and 
8.62. 

One of the closest races was in the 
medium packinghouse group, Davis 
states. Seventeen of the 22 contestants 
in this group had experience rates un- 
der 11 and only a fraction of a per- 
centage point separated several in their 
safety standings. For example, five of 
the plants in this group had safety rat- 
ings of 5 plus. 





USDA Announces Plan to 
Divide Commercial Grade 


The U. S. Department of Agriculture 
announced officially this week that it is 
proposing to divide the present Com- 
mercial grade for steer, heifer and cow 
beef into two new grades, one of which 
would retain the name Commercial. 
Consideration of this grading change by 
the USDA and representatives of the 
meat packing industry was reported in 
THE NATIONAL PROVISIONER of June 25, 
page 13. 

At present the Commercial grade of 
beef is produced from steers, heifers, 
and cows varying in age from the 
youngest animals classed as beef to the 
oldest animals coming to market. Under 
this proposal, beef from the older ani- 
mals will continue to be stamped Com- 
mercial while beef from the younger 
animals will be stamped with a new 
grade name—tentatively proposed as 
“Regular.” 

The USDA says the new proposed 
Regular grade would fill the needs of 
those who desire light-weight, mild- 
flavored, and relatively tender beef with 
less fat that in the Good grade. The 
Commercial grade would serve those 
who prefer a more pronounced beef 
flavor. 


After thorough discussion and study 
of the proposal, the beef committee of 
the American Meat Institute recently 
reached the unanimous conclusion that 
the proposal would not only fail to im- 
prove the federal grading system, but, 
on the contrary, would be a change 
which would further confuse the prob- 
lem of grading beef the way it sells. 
The committee did feel, however, that 
the Commercial grade is too broad and 
that a general shift in the grading sys- 
tem as a whole would be very beneficial. 
Consequently, it was recommended that 
the prime grade of slaughter cattle 
be made a “working” grade by includ- 
ing in this prime grade the upper one- 
third of the present Choice grade. Also, 
the upper one-third of the Good grade 
should be moved up into the Choice 
grade and the top one-third of the 
Commercial grade should be moved up 
into the Good grade. This recommenda- 
tion is based on the current method 
of grading steers, heifers and cows and 
does not involve a change in specifica- 
tions, but does indicate a change in in- 
terpretation which would tend to nar- 
row down the Commercial grade and 
make it more practical. 

Any person who wishes to submit 
written data or views concerning the 
USDA proposal may file them with 
the director of the livestock branch, 
Production and Marketing Administra- 
tion, U. S. Department of Agriculture, 
Washington 25, D. C. before August 27. 


FINANCIAL NOTES 


Rath Packing Co. has declared a divi- 
dend of 35¢c on its common stock, pay- 
able September 10 to stockholders of 
record August 18. 
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A CASE STUDY OF 





Shipping Rooms in Action 


First article in a series dealing with order as- 
sembly from holding cooler to loading dock 
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ASSEMBLY ROOM 


OW efficient is 
H room operation? 
That may be a difficult ques- 
tion to answer, for unlike the hog kill- 
ing line, on which operations have been 
pretty well standardized from Maine to 
California, there probably aren’t two 
shipping rooms in the country that are 
reasonably similar. 





The shipping room seems frequently 
to be the neglected stepchild of top 
management. Perhaps this is under- 
standable since due to the physical lay- 
out of the plant, type of product sold, 
volume of business and methods of dis- 














and from this count, the number of the 
various cuts available can be accurately 
determined. 

Early the next morning the salesmen 
are apprised of the supply of cuts and 
base their selling on this information. 
They sell much of their product before 
the cutting room starts operation. As 
orders are placed and certain cuts di- 
minish in number, the recap is kept up 
to date. 

While the importance of using barrels 
is not so apparent in the actual delivery 
of product to the retailer, their use in 
facilitating order makeup in the plant 













“ tribution, shipping rooms vary a great is readily seen. The cut pork products 
ae deal. are barreled before entering the holding 
x A look, however, at a number of ship- cooler, where orders under 100 lbs. are 

o ping rooms studied recently by THE made up. 
NATIONAL PROVISIONER may reveal an The operation works this way: A 
idea or two that would improve your barrel with, say 300 lbs. of butts is in 
shipping room without changing its the cooler. Employes filling small orders 
basic character. work this barrel down to about 150 lbs. 
~—: oe ees neemees Figure 1 shows a pork processing When an order for 150 lbs. of butts is 
CHEEK FLOOR CALE plant. Barrels are the prime shipping received, the barrel is wheeled into the 
medium, being used for two reasons: 1) large order assembly room, adjacent to 
LOADING PLATFORM they are more practical than cartons for the shipping platform. By using this 
packing the various green cuts in which _ barrel to fill the order, handling of prod- 
this plant specializes; 2) they can be uct is minimized. If 20 lbs. of neck bones 
reused. The superintendent is able to are desired in the same order they can be 
FIGURE 1 keep close correlation between produc- placed in the barrel atop the butts and 
tion and sales in this plant. After the separated by paper. Check-weighing is 
day’s kill, a recap is made showing the _ performed on floor scales before the bar- 
FIGURE 2 number of carcasses in different classes rels are ready to be placed on trucks. 
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FIGURE 3 


The shipping room is of sufficient size 
to permit the accumulation of a large 
number of barrels so that work is not 
held up in the coolers while the shipping 
men wait for trucks to arrive. Loading 
is speeded by keeping enough men avail- 
able for the job and then transferring 
them to other work as volume tapers 
off. 


By moving the product to the retailer 
or peddler truck the morning after 
slaughter, this plant can determine very 
accurately the quantity and types of 
hogs to buy from day to day. If product 
is left in coolers unsold, the firm can 
reduce buying, or, if orders exceed sup- 
ply, can step up buying and production. 

Figure 2 shows a plant that utilizes 
a conveyor system and three floors to 
operate an efficient shipping setup from 
holding cooler to rail car or truck. In 
this instance, it may be advantageous to 
start at the top and work down. 

A box assembly room is located on the 
third floor where boxes are folded, side 
stitched and sent by gravity conveyor 
to the second floor packaging room. Of 
spacious proportions, the packing room 
contains three wrapping tables with 
endless belt in the center of each one. 
Two scales are at the end of each table. 
Product is brought in from the holding 
coolers on trees or racks and transferred 
to the tables. A line of girls is kept busy 
wrapping, usually with cellophane. 

Product is weighed at the end of the 
conveyor and placed in boxes which 
remain on the conveyor close to the end 
of each packaging line. Further along 
on the line, the carton is check-weighed 
without leaving the conveyor and then 
stapled with a machine built into the 
line. The carton travels to the first floor 
loading dock via the same continuous 
medium. 

Long and narrow, the loading dock is 
kept refrigerated at about 55 degs. Six 
railroad cars can be spotted on one side 
of the dock and six trucks can be placed 
on the other side of the dock. 
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Maintenance of close liaison between 
the packaging foreman on the second 
floor and the shipping foreman on the 
loading dock eliminates dock congestion. 
Here’s how they handle an order: Each 
foreman receives an order from the of- 
fice for 50 cartons of smoked butts. By 
telephone, the shipping foreman notifies 
the packaging man that a truck will be 
spotted at 2 p.m. to pick up the load. 
The packaging foreman then knows at 
precisely what time he must start pack- 
aging this particular order to have it 
completed when the truck arrives. If he 
is unable to fill the order, the shipping 
foreman then arranges to spot the truck 
at another time. 


Depending on the time involved, size 
of the order and other orders being 
filled, the packaging foreman may set 
his entire crew to filling the butt order 
or may assign only a few employes to 
the task. As the stitched and check- 
weighed cartons skim down to the load- 
ing dock, they are placed on skids and 
at approximately the right time are 
transferred to the truck. 

Through this streamlined operation, 
product handling is kept at a minimum. 
There is little opportunity for error in 
the procedure as individual jobs are well 
standardized. Product movement is rapid 
and positive. There is no rerouting and 
no back tracking. Once the product 
leaves the holding cooler it moves by 
conveyor until its final disposition on 
the loading platform. 


Preparing Small Orders 


In the two shipping rooms previously 
discussed, a relatively small number of 
meat products are included in everyday 
order filling operations. Figure 3, how- 
ever, represents a meat processor who 
daily ships a wide variety of sausage 
and smoked meats. 

Most of the product is moved by 
company truck. A good percentage of 
the orders are prepared in the shipping 
room for individual retailers. The or- 
ders are small and require detailed han- 
dling for they may contain many items. 


To assemble this type of order, the 
shipping personnel must have a ready 
supply of the various meats, adequate 
table space for wrapping and boxing 
and a sufficient number of conveniently 
located scales so that weighing bottle- 
necks will not occur. A wrapping table 
with paper, etc. is located along one wall 
of the shipping room. Cartons are stored 
at one end of the table. The side of the 
table adjoining the wall is actually an 
endless conveyor belt. The rest of the 
room is taken up with storage bins for 
the meat products which are kept well 
stocked. Order fillers know exactly 
where to find the particular item they 
need. An overhead rail system allows 
cages to be conveyed into the assembly 
cooler, facilitating restocking of the 
bins. 


Orders in this plant are individually 
filled, but by close cooperation the men 
save considerable time. On their trips 
through the storage bins they frequent- 
ly carry several items which they know 


their co-workers need. The various items 
are wrapped, boxed and pushed to the 
conveyor which carries the cartons to 
the check-weighing scale. 


Besides his weighing assignment, the 
check-weigher has another duty. He 
places a slab of dry ice (a pound or less 
depending on the carton’s destination) 
in the top of each carton. The ice is 
conveniently located at the checker’s 
left in a large metal bunker. The carton 
passes via conveyor to the next room 
where it is tied with wire for security 
against damage and tampering. At the 
end of the conveyor is another check- 
weighing scale. This is used for spot 
weighing only on special order from the 
office. It has an impromptu inspection 
function since it may be used to verify 
the accuracy of shipping room work. 


The cartons are placed on skids, and 
thence travel to the loading platform. 
Included in the skid room is a smoked 
meat wrapping department. The order 
assembly cooler is held at about 40 degs. 
and the skid room at about 45 degs. 


Before the order blanks are sent to 
the assembly cooler, they are numbered 
in the office and a master list is made. 
If the order should become lost, it can 
still be filled by reference to the office 
copy. 

Jobs other than order assembly are 
assigned to shipping personnel. As the 
day’s order rush diminishes, they are 
shifted to other work in the plant. A 
night crew fills orders for the truck 
peddlers who arrive at early hours. 

The shipping operation in this plant 
might be called the mean between the 
operations described in Figures 1 and 2. 
The layout shown in Figure 1 uses no 
mechanical devices and the barrels are 
handled manually from cooler to truck, 
except for heavier barrels which may 
be moved by dolly. The second plant uses 
mechanical means of moving product 
almost exclusively. The last plant uses 
a conveyor to handle the boxed product, 
but assembles orders in storekeeper 
fashion. 


SET DEADLINE FOR ENTRIES 
IN PACKAGING COMPETITION 


“Last call” is issued for all entries to 
be judged in the annual protective pack- 
aging competition to be held in connec- 
tion with the fourth annual industrial 
Packaging and Materials Handling Ex- 
position at Detroit, October 4, 5 and 6. 

A. -L. Green, chairman of the awards 
committee of The Society of Industrial 
Packaging & Materials Handling Engi- 
neers, states that all entries must be 
submitted previous to September 30. 


_Entry applications may be obtained 


from the society’s headquarters at 20 


_W. Jackson blvd., Chicago 4, Illinois. 


Awards will be made in each of five 
classifications: corrugated or solid fiber 
boxes; nailed wood boxes; wire bound 
boxes; general (combinations of mate- 
rials as well as palletized articles, metal 
containers, fiber wood barrels, bundles 
and crates, except wire bound), and 
packages for export shipment. 
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FIRST SPURT IN HOG 
RUNS MAY COME SOON 


of hogs from the spring pig crop, 

which usually begins in late Sep- 
tember or early October but started in 
the middle of September in 1948, may 
begin even earlier this year, according 
to a new analysis of the livestock and 
meat situation by the U. S. Department 
of Agriculture. Several factors support- 
ing this outlook are: An industry report 
from an Iowa area that 40 per cent of 
the spring pigs raised there will have 
reached market weight by September 
30, and 62 per cent by October 31; a 
larger proportion of the spring pig crop 
was farrowed in the early months of the 
season this year than last, and hogs 
apparently are fed to a given slaughter 
weight in a shorter time now than was 
required some years ago. 


Production of pork has been sustained 
by early marketings of sows this year, 
with seven leading midwestern markets 
reporting that 39 per cent more sows 
were received this June than in June 
1948. Of the total number of sows ex- 
pected to go to slaughter from May to 
August, nearly one-half may have gone 
by July 1. 

The number of sows slaughtered is 
likely to decrease rapidly in late sum- 
mer. Sometime in August or early Sep- 
tember, hogs from the 1949 spring pig 
crop will begin arriving at market in 
sizable numbers, but before this occurs 
there may be a brief period when mar- 
ket supplies of all hogs will be com- 
paratively small. 


Ten rapid increase in marketings 


Lower Weight to Continue 


Slaughter weights have been lighter 
in 1949 than in corresponding periods 
in 1948 and are likely to continue so, 
although the difference this fall prob- 
ably will be less than that this summer. 

Prices of hogs, although they may 
first advance a little more, are expected 
to turn downward as soon as market- 
ings increase materially. The decline 
during the fall may be greater than 
usual, because pork supplies will be the 
largest in several years. The hog price 
support program will provide supports 
varying seasonally from $18.50 in Sep- 
tember for good and choice barrows and 
gilts at Chicago, to perhaps $15.00 or 
less in December. It is possible that 
support activity will be required in the 
fall for the first time sirice 1944. Trends 
in demand will affect the likelihood and 
extent of support operations. 

Because of the large feed supplies in 
prospect this year, farmers are more 
likely to carry out their intentions to 
increase the number of sows to farrow 
fall pigs than would be true otherwise. 





Already there is a report of record 
large June farrowings in Iowa. A big 
corn harvest might result in slaughter 
weights of hogs being only slightly 
lighter than last year. 

It is likely that beef production will 
continue as high or higher than last 
year for the next few months since av- 
erage slaughter weights of cattle have 
been heavier, due mainly to the larger 
proportion of steers in the slaughter 
totals. Slaughter of grass-fed cattle 
from range and pasture has been in- 
creasing recently and is expected to rise 
seasonally until about October. How- 
ever, the total probably will be some- 
what less than that for the same season 
last year. 

The number of grain-fed cattle 
slaughtered is likely to decline, but to 
continue above last year until at least 
well into the fall. While about 23 per 
cent more cattle were on grain feed for 
market in 11 Corn Belt states on April 
1 than in 1948, receipts of stockers and 
feeders in the Corn Belt declined from 
April to May, and the May total was 
smaller than the receipts in May last 
year. In June, however, receipts in- 
creased and were 5 per cent larger than 
those of June 1948; and in three weeks 
of July the rates of shipment from five 
midwest markets were 26 per cent over 
those a year before. 


Total output of beef may be down 
slightly this fall from last. Many “two- 
way” cattle probably will again move to 
feedlots instead of immediate slaughter, 
thereby increasing the supply of beef 
for the winter and spring while reduc- 
ing it in autumn months. 

Favorable factors in the outlook for 
cattle feeding are the moderately high 
and rather stable demand for the better 
grades of beef thus far in 1949, the 
plentiful supply of feeds at prices that 
are fairly low in relation to cattle 
prices, and the prospects for little gen- 
eral rise in production of beef in the 
next year. An unfavorable factor is the 
prospective gradual uptrend in produc- 
tion of total meat, due to the increase 
in numbers of hogs, which might cause 
a small reduction next year in demand 
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Increase in Marketings of Spring Crop Pigs 

May Start Even Earlier Than in 1948; USDA 

Preparing for Possibility of Price Support 
Operations During the Fall Months 


aS 


for beef. However, the profitability of 
feeding cattle depends as much on 
trends in business activity, demand and 
the general price level as on develop- 
ments in the livestock industry. 


Prices of cattle may follow approxi- 
mately their usual seasonal pattern, al- 
though prices of the better grades may 
not advance as much as usual because 
of larger total meat supplies beginning 
in early fall. The spread between prices 
of the better and lower grades probably 
will remain at least as wide as recently 
because marketings of cattle off grass 
will continue to increase. However, no 
large further decline in prices of the 
lower grades is expected, since demand 
for cattle suitable for grain feeding is 
likely to be strong throughout the fall. 

The spread between prices of feeder 
steers and of good grade slaughter 
steers has increased lately, but is still 
rather narrow for the season. Demand 
for feeder cattle has been active during 
most of 1949, and is likely to continue 
so for the fewer cattle likely to be 
available this fall compared with a year 
earlier. 


Less Veal and Mutton 


Output of veal and of lamb and mut- 
ton this fall will still be below that of 
a year earlier. Prices of lambs are likely 
to decline seasonally this fall, although 
they will continue comparatively higher 
than prices of cattle and hogs. 


Total meat production in the July- 
September quarter is expected to be 
moderately larger than in the same 
quarter of 1948, since production of 
pork and better grades of beef is ex- 
pected to exceed last year. Marketings 
of hogs probably will be up from last 
year in rough proportion to the 15 per 
cent larger pig crop this spring than 
last. The production of pork, however, 
may not increase in the same propor- 
tion, since average weights of hogs 
probably will be a few pounds lighter 
than a year earlier. 


One of the reasons meat production 
in 1949 has not materially exceeded that 


(Continued on page 46.) 
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There is new performance, new 
economy, new speed at your com- 
mand in the gleaming new CHOP- 
CUT sausage meat cutter. Modern 
knife design delivers the cool, chop- 
ping cut of a razor-edged cleaver 
keeping temperature of the product 
low, and adding to its capacity for 


absorption 


Each knife provides two double- 
Yolel-toMollelol-tMeliloMel-lih7-Ie Min cemat le 
ting strokes per revolution. By re- 
versal of knife on shaft, time be- 
tween sharpenings is doubled. 


Fewer knives are used. But capacity 
in relation to bowl size, power de- 
mand, and time cycle has been in- 
creased; and operating time between 
knife sharpenings has been length- 
ened 

Don't rest until you have made ar- 
rangements to get complete details. 
Call your nearest BOSS representa- 


tive, or write direct for Bulletin CC-49. 


THE Cccnnat’ BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, O10 
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frankfurts. 


sales—the biggest 
yet, “Weeny Witch” 
is being featured in 
Visking color Sun- 
day comic. strip, 
“The Tender Fam- 
ily,” running in 84 
newspapers through- 
out the country. 
These papers are 
read by 28,000,000 
families—and they'll 
all be invited to get 
a “Weeny Witch” 
party book at the 
counter of their fa- 
vorite meat dealer. 

The party books 
contain scores of 
novel Hallowe’en 
party ideas and are 
expected to exert a 
strong pull on traffic 





VISKING TO AID HALLOWE'EN FRANKFURT SALES 
WITH REPEAT ON “"WEENY WITCH" PROMOTON 


A repeat on The Visking Corporation’s successful 1940 Hallowe’en pro- 
motion of skinless frankfurts—revolving around the “Weeny Witch’’—will 
be staged this year, according to Bill Hemrich, Visking advertising and sales 
promotion director. He describes “Weeny Witch” as a scary looking dame 
(see photo) complete with built-in broomstick and made largely of skinless 


In order to make the 1949 promotion—and meat processor’s frankfurt 





at the retail meat counter. Books are supplied by Visking and will be im- 
printed with the local packer’s name and his skinless brand of frankfurts. 
Visking will also supply a novel counter card that will serve as a point-of- 
sale plug for the “Weeny Witch” Hallowe’en party idea and as a dispenser 
for the party books. Window streamers and price cards will form an im- 
portant part of the tie-in material at the dealer level; these selling helps 
will be supplied to packers by Visking. 

Visking reports that increases in sales of skinless frankfurts and wieners 
by packers as a result of the 1940 promotion varied from a low of 10 per 
cent to a high of 102 per cent. Distribution of the party books in that year 
ran into the millions. The promotion was suspended during the war. 
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NEW 1-POUND 
PACKAGE 
FOR FRANKFURTS 


Girard Packing Co., 
Philadelphia, is packag- 
ing frankfurters in a 
special cellophane wrap- 
per which divides into 
two separately sealed 
packs of five. News- 
paper, radio and tele- 
vision advertising uses 
the theme, “Serve a 
pack; save a pack with 
the new Girard FLA- 
VORpak.” Package was 
recently introduced at a 
dinner meeting for meat 
jobbers and chain store 
buyers operating in the 
Philadelphia area. 


QUICK-FIX FROZEN POT PIES 
ARE INTRODUCED BY MORTON 


The Morton Packing Co., Louisville, 
Ky., has entered the frozen food market 
with two ready-to-bake frozen meat pies 
—chicken pot pie and beef pot pie. They 
are packaged in a specially prepared 
container which doubles as a baking- 
serving dish. The pies contain large 
pieces of chicken or beef in rich gravy, 
with potatoes, peas, carrots, celery and 
onions, covered with a crust. Before 
serving they are placed, unthawed, in 
a heated oven and baked for about 50 
minutes. They average 1 lb. 5 oz. in 
weight and yield two generous portions 
for home serving. 

In test markets where they have been 
distributed, the company reports excep- 
tional dealer and consumer acceptance 
of its unusual new products. 


New Booklet Tells How to 
Prepare Lamb, Mutton Cuts 


The booklet, Lamb and Mutton for the 
Table (Circular 645), is the last in a 
series of publications on meats pre- 
pared by the College of Agriculture, 
University of Illinois, the U. S. Depart- 
ment of Agriculture cooperating. Re- 
cently published, this booklet dwells 
briefly on the grading of lamb and 
mutton and then covers in some detail 
the retail cuts of lamb, their location 
and how to cook them. 


The booklet is attractively printed and 
well illustrated with excellent photos 
of lamb cuts and also a few line 
drawings. Others in the series were 
Beef for the Table (Circular 585), Pork 
for the Table (Circular 622), and Veal 
for the Table (Circular 629). 


AMI MEDICAL ADVERTISING 


The American Meat Institute has 
scheduled in a number of medical jour- 
nals a second advertisement built around 
the theme that because of its many vir- 
tues, meat gives full value for what it 
costs; this being true whether pocket- 
books call for economy or permit the 
buying of the fanciest cuts. 


The advertisement addresses the doc- 
tor in terms of the interest of his pa- 
tients. It is scheduled to appear first in 
the August 20 issue of the Journal of 
the American Medical Association. Im- 
mediately thereafter it will appear in 
journals published by the state medical 
societies and will reach doctors in every 
field of medicine, as well as medical 
dietitians and trained nurses. 
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/BETTER QUALITY LARD, 


pe a substantial saving in filtering cost a 


SPARKLER 777zonra’ 


PLATE 


A new method of filtering lard, 
successfully employed by a large 
midwestern packer, marks a step 
forward in the processing of this 
product in the meat packing 
industry. 


Major advantages of Sparkler 
Filters in lard processing are 
briefly summed up in the follow- 
ing seven points. 


1. A better quality of lard is pro- 
duced because the first run of lard 
through the Sparkler filter is not 
contaminated by rancid lard and 
soap particles retained in freshly 
laundered press cloths. 

More insoluble material is removed 
by the evenly spread filtering me- 
dium on the horizontal plates. 
Cake is not subject to cracking, 
flow is always with gravity. 

The Sparkler filter is totally en- 
closed thus eliminating oxidation 
of hot lard, a reaction wherein the 
lard loses a certain amount of 


he stability or keeping qualities. 








FILTERS 


Higher stability lard is delivered 
to Votators. 


4, All steel construction prevents de- 
terioration of lard by contact with 
copper or bronze fittings. 

5, Saves approximately one-half the 
lard lost by adhering to filter cake 
because only one-half the usual 
amount of filter aid is required 
by the Sparkler Filter for the 
same total volume of lard filtered. 

6. Saves labor in cleaning because 
filter paper is disposable, no laun- 
dry charges for cleaning cloths. 

7. Less floor space is required for a 
Sparkler Filter than other types. 


Sparkler Horizontal Plate Filters have 
been the standard equipment for 
microscopic filtration in the food, 
chemical, edible oils, milk, butter 
and cheese, and other industries for 
over twenty-five years. The recent 
introduction of Sparkler Filters for 
lard filtering is a natural step toward 
a better and more economical lard 
product. 

We invite correspondence on your 
particular problem. You will receive 
the advice of engineers with a quarter 
cf a century of experience in this 
specific field. 









Section showing plates with filter cake in 
horizontal position and flow through filter. |__ 


Sparkler Horizontal Plate 
filter Model 33-S-17 steam 
jacketed, capacity 5000 G. 
P.H. type used in the John 
Morrell & Co. installation. 





RMA Allots $350,000 to 
Research on Animal Fats 


During the next 12 months $350,000 
will be spent for research on animal fats, 


| it was indicated at a conference held 


the first week of August in Washing- 
ton of the Fats and Oils Advisory Com- 
mittee and representatives of the Re- 
search and Marketing Administration. 
Some of the research will be devoted to 
finding superior techniques to use in 
stabilizing lard; new processes for break- 
ing down inedible tallow to its com- 
ponent parts for use in various types of 
industrial goods; improved ways of 
marketing animal fats to stimulate 
their use, etc. The work will be done in 
federal research laboratories and in 
private laboratories and universities. 
Previously, most of the research on oils 
has been on vegetable oils. 

The 11-man committee meeting with 
the RMA included: Thomas Carstens of 
Carstens Packing Co., Tacoma, Wash., 
representing independent packers; 
Harry Caldwell, Cotton Advisory Com- 
mission, representing the National 
Grange; Roy M. Cohen, Butchers’ Ad- 
vocate, New York; Harry J. Deuel, rep- 
resenting Oilseed and Peanut Commit- 
tee; Wesley Hardenbergh, American 
Meat Institute, representing Live Stock 
Advisory Committee; E. E. Kurzynski, 
National Renderers Association; Robert 
Peelle, American Farm Bureau Federa- 
tion; A. S. Richardson, Association of 
American Soap and Glycerine Produc- 
ers; J. E. Wells, Farmers Union Coop- 
erative Commission; P. O. Wilson, Na- 
tional Live Stock Association, and Dr. 








| this good?,” the 





SPARKLER MANUFACTURING COMPANY, MUNDELEIN, mw. ) 
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H. H. Hopkins, E. I. du Pont de 
Nemours & Co. 


MEAT FOR BREAKFAST IS 
FEATURED IN INSTITUTE'S 
SEPTEMBER ADVERTISING 


Meat packing salesmen are reminded 
that “breakfast business is plus busi- 
ness” in a salesmen’s folder which has 
been sent to all participants in the Meat 
Educational Program of the American 
Meat Institute for distribution to their 
sales staff. The folder contains a repro- 
duction of a full-page, full-color ad 
featuring pork breakfast meats—ham, 
pork sausage and bacon—which will ap- 
pear in Life and Look magazines during 
September. 

Using the theme, “You knew it was 
| good... but... did you know it was 
advertisement de- 
scribes the nourishing qualities of pork, 


| and all meat. The importance of a good 


breakfast, and meat’s value as part of 
the breakfast, is emphasized. The ad- 
vertisement will appear in the Septem- 
| ber 13 issue of Look (on newsstands 
August 30) and the September 26 issue 
of Life (on newsstands September 23). 
Mats tying in with the ad are avail- 
able for retailers to use in planning in- 
dividual store promotions, newspaper 

| and handbill advertising. 
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First Vaccination For 
Foot-and-Mouth Disease 


in Mexico Is Completed | 


The Mexican-United States commis- | 
sion for the eradication of foot-and- | 


mouth disease has announced comple- 
tion of the first vaccination of all sus- 
ceptible animals in the quarantine zone 
of Mexico. The United States’ share in 
the program is administered by the Bu- 
reau of Animal Industry, USDA. 

Commission technicians have vacci- 
nated 13,071,533 cattle, sheep, goats, 
and swine. The quarantine zone com- 
prises more than 200,000 square miles. 
Vaccination brigades were forced to 
overcome many natural hazards. 

A second round of vaccination has 
covered about 55 per cent of the quar- 
antined zone in recent months. A third 
vaccination is starting four months be- 
hind the second as experience and test- 
ing have shown that the Mexican vac- 
cine gives immunity for about that 
time. Although a number of animals 
vaccinated only one time have come 
down with the disease, so far there has 
not been a single break of animals vac- 
cinated a second and third time. This 
is considered a hopeful sign that the 
disease eventually will be eradicated. 

The present plan ¢alls for thorough 
inspection before and after vaccination, 
continuing quarantines, slaughter of all 
diseased animals and exposed animals 
that have not been vaccinated, and dis- 
infection where the disease is found. 


Food Acceptability Course 
Will Be Offered This Fall 


Illinois Institute of Technology will 
offer a graduate course in food accepta- 
bility techniques this fall, under the di- 
rection of Col. Rohland A. Isker, sec- 
retary of Associates Food and Container 
Institute and a member of Illinois 
Tech’s food technology council, Milton 
E. Parker, director of food engineering 
and technology, has announced. The 
course, consisting of 16 two-hour lec- 
tures, will begin September 21 and end 
January 25, 1950. 


The course will teach the methods | 
used in evaluating consumer acceptance | 


of food products, with emphasis on basic 
theory. Any persons in the food proc- 
essing industries are eligible. Tuition is 


$35. Applications for registration should | 
be sent to the Illinois Institute of Tech- | 


nology, Chicago 16. 


One of the speakers will be George 
A. Crapple, director of research, Wilson | 


& Co., whose subject is “The Practical 
Needs for Precision in Food Accepta- 


bility Methods and Techniques.” Other | 


speakers include members of the Quar- 


termaster Food and Container Institute, | 


professors of technology and research 
chemists. On October 19, Ernest C. 
Crocker of Arthur D. Little, Inc., Cam- 
bridge, Mass., one of the outstanding 
authorities in the country on taste test 
methods, will speak on “Fundamentals 
of Flavor Characterization.” 
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OF « JACKET WATER COOLING 
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and MANY OTHER USES 


constant temperature. Prevents 
losses caused by OVER-heating. 
Saves fuel and labor. Helps to 
produce a better, more uniform 
product. Often-pays back its cost 
several times a year and gives 10 
to 25 years of service. 
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with MARLO Better Refrigeration 


By extracting heat — and not the moisture (weight), Marlo units help you 
keep costs at a minimum . . . profits at a maximum! On guard constantly over 
spoilage and loss of weight and color... they give you profit-insurance — 
where you need it most. 


There’s a MARLO Unit to fit your needs for... 
COOLERS e CHILL ROOMS * HOLDING ROOMS « PROCESSING ROOMS 


Send for information on the new “Tween the Rails” and other Marlo Units 











Dry Coil Cooler 
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Ceiling Type Air Conditioning Unit Standard Unit Cooler Pull-Through Unit Cooler Electric Defrost LT Unit 


COIL CO. « 6135 Manchester Rd. « St. Louis 10, Mo. 
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Personalities and Fivents 


of the Week 


@ The Port City Packing Co.,; Houston, 
Tex., will erect a waste pre-treatment 
plant, it has been announced. The proj- 
ect will include a screen structure, sedi- 
mentation tank, wet well and 1,700 ft. 
of 80-in. discharge line to a city sewer. 
Lockwood & Andrews are the engineers 
for the plant, which is expected to cost 
about $13,000. 


@ Silver Lake Packing Co. held an open 
house Saturday, August 6, at its new, 
modern plant located at Nay-Aug, Dun- 
more, Pa. 

@ Four veteran cattle buyers for major 
packers at Omaha, Nebr. who are retir- 
ing were honored recently by friends 
and business associates at a testimonial 
dinner at the Livestock Exchange Build- 
ing. They are Walter Tillotson, who was 
with Armour 50 years; Jim Brennan, 49 
years with Armour; Leo Cassidy, 49 
years with Cudahy, and C. K. McEveny, 
44 years with Cudahy. Proceeds from 
the $10-a-plate dinner were $400 greater 
than expenses. The surplus was given 
to two former workers at the yards: 
Francis Green, who was disabled when 
thrown from a horse, and Al Wenning- 
hoff, whose legs were amputated follow- 
ing a serious illness. 

@ The Rockwell City (lowa) Meat Pack- 
ing Co. will start operations early this 
fall, according to reports. Slaughtering 
and cutting rooms and coolers have been 
completed and work is underway on 
smokehouses and sausage kitchen. The 
firm will slaughter cattle and hogs. 


@ The annual membership convention of 
the National Renderers Association will 
be held at the Bismarck hotel, Chicago, 
December 12 and 13. General member- 
ship sessions will be held the afternoon 




















BILLBOARD AT PLANT ENTRANCE 


The Danahy Packing Co., Buffalo, N. Y. is 
using the above sign at the entrance to its 
piant. It is prominently located at a busy 
corner so that it serves effectively as a bill- 
board as well as a directing sign. 





of December 12 and all the following 
day. Social activities have been planned 
for both nights. The following general 
subjects will be discussed: International 
fats and oils picture, animal protein 
factor and progress of inedible animal 
fat research. 

® Harry W. Haas, 42, vice president of 
the Haas-Davis Packing Co., Inc., Mo- 
bile, Ala., died suddenly at his summer 
home at Point Clear, Ala., August 3, 
following a heart attack. He is survived 
by his wife, a daughter, four sisters and 
six brothers. 


@® E. G. Six, general manager of the 
Swift & Company plant at St. Joseph, 
Mo., has announced that a new livestock 
ramp and holding pens will be built. 
The ramp, 240 ft. long and 14 ft. wide, 
will be constructed along the side of the 
present ramp, which will be used until 
the new one is completed. 

@ Peter H. Sartorius, 85, partner in the 
old Sartorius Provision Co., St. Louis, 
Mo., died recently of a heart disease. He 
had spent more than 50 years with the 
firm when he retired eight years ago. 


® Under a new county law, meat from 
packing plants or locker plants located 
in Pennington county, S. D., which are 
not federal or state inspected must have 
a county inspector’s approval before 
being sold. Sellers of livestock are re- 
quired to pay a 25c charge for the first 
head of cattle and an additional 5c for 
all other cattle in a shipment. Inspection 
stations have been set up in Rapid City 
and in other towns in the county. 


@ Edward H. Throm, credit manager for 
Sperry & Barnes Co., New Haven, Conn., 
will retire on September 1, after 48 
years with the company, E. B. Killip, 
manager, has announced. Since his as- 
sociation with the company in 1901, 
Throm has held a variety of jobs in the 
accounting department and became 
credit manager in June 1947. 

@ As a result of discussions with offi- 
cials of the government in Mexico City 
by a six-man committee of Tampico 
businessmen, headed by Mayor Manuel 
Guzman Willis, La Empacadora, large 
packinghouse located in Tampico, has 
been granted permission to continue ex- 
porting to Europe. Interests in Mexico 
City and several large central Mexican 
towns had opposed continuance of the 
permission to export, contending that it 
provoked a meat shortage in Mexico. 
La Empacadora, currently closed be- 
cause of the conflict, will resume opera- 
tions in September. 

@ J. C. Galvin has been appointed plan- 
ning and methods engineer for Wilson 
& Co. at Oklahoma City, Okla. 

@ Geo. A. Hormel & Co., Austin, Minn., 
cooperated with the city this summer 
in an anti-fly campaign. The entire city 
was sprayed with DDT solution, the city 
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INSPECT THEIR PRODUCTS 


Frank Bonin and Boris Eger, co-owners of 
United Dressed Meats, Spokane, Wash., 
looking over some beef cuts. The plant, 
which was completed recently, has a capacity 
of 350 cattle and 400 hogs per week. The 
white-tiled sales cooler will hold 350 beef 
carcasses. The plant has a one-stuffer sau- 
sage kitchen with five one-cage houses and 
two dry melters and an Anderson expeller 
for inedible rendering. 





providing the truck and driver and the 
Hormel company, the fogging machine 
and operator. 

@ The packing plant known as the Dixie 
Provision Co., located at Montgomery, 
Ala., is for sale. The plant, which was 
built about two years ago, has been out 
of operation since the first of the year. 
@ Herbert J. Bird, former president of 
the American Butter Institute and a 
retired executive of Swift & Company, 
died recently at his summer home near 
Sault Ste. Marie, Mich. He was 72 years 
old. At his retirement in 1942 he was 
assistant manager of the Swift dairy 
and poultry department. 

@ Variety Meat Products has been 
organized at 312 E. 7ist st., New York 
City, by Michael Nanko. 

@ The Swinks Provision Co. has been 
organized at Cumming, Ga. by a group 
of citizens. The new $150,000 plant 
occupies a building 150x50 ft. and is 
equipped with the latest packinghouse 
machinery. Capacity is 50,000 lbs. of 
sausage a week. According to W. T. 
Swinks, jr., secretary and general mana- 
ger, the firm will specialize in processing 
of 40 different products from pork, beef 


Page 21 





maa 





and veal, but at first will concentrate 
on pure pork sausage, frankfurters, veal 
cutlets and cube steaks. Roy P. Otwell, 
sr., mayor of Cumming and president 
of the new firm, commented: “The live- 
stock industry holds out a future of vast 
economic promise for Georgia. The pur- 
pose of this new enterprise is to help 
along the development of that industry 
in North Georgia. In a few years we'll 
be making more money out of livestock 
than we now make out of poultry. In 
establishing this new plant we are try- 
ing to hurry the coming of that day.” 
Other officers of the new firm are: Roy 
P. Otwell, jr., vice president; J. N. Reed, 
office manager, and H. H. Long, produc- 
tion manager. Swinks has had 12 years 
experience in the meat business, while 
Long has been associated with various 
large packinghouses in Atlanta for 
about 25 years. 

@ Walter F. Ulbrich, who has been a 
Swift salesman at Atlantic, Ia. since 
1915, has retired on pension. A brother, 
Arthur Ulbrich, represents Swift at Red 
Oak, Ia. 

@ The University of Chicago and the 
Chicago Orchestral Association will 
benefit substantially under terms of the 
bequests made by the late Charles H. 
Swift, chairman of the board of Swift 
& Company, who died last September. 


@ L. E. Rowland, president of Schulz 
Bros. Co., Cincinnati, has sold his last 
retail meat store and hereafter will con- 
centrate his activities on the meat pack- 
ing business. 


@ Appointment of Frank R. Warton as 
a member of the Illinois Racing Board 
has been announced by Governor Adlai 
E. Stevenson. Warton has been engaged 
in the livestock and meat packing in- 
dustries for more than 30 years. He re- 
signed as president of Allied Packers, 
Inc., Chicago, to take over the plant of 
Chappel Brothers in Rockford, Ill., and 
is now vice president of the Quaker 
Oats Co., which purchased the Chappel 
business in 1941. 

@ A series of gas explosions during a 
fire at the food processing plant of 
George Balliet & Sons, West Nanticoke, 
Pa., recently, resulted in 27 persons 
being burned. Sixteen were admitted to 
a hospital. According to the fire mar- 
shal, the fire started from a penane gas 
leak on the ground floor of the two-story 
plant. The firm manufactures bologna 
and other sausage products. 


@ William Koch, a partner in A. Koch’s 
Sons Co., Cincinnati, is vacationing with 
his family in Florida. 


® Burlie Dobson, superintendent of the 
swine department of the Wisconsin 
State Fair, will retire after this year’s 
fair, which will be held August 20 
through 28, Jack Reynolds, fair mana- 
ger, has announced. Dobson has headed 
the swine department for 25 years and 
before that, beginning in 1915, he was 
a consistent exhibit winner in the swine 
division. 

® During a three-day marketing school 
in Houston recently for the livestock 
industry of Harris and adjoining Texas 
counties, classes were held at the Port 


City Stock Yards and at the Houston 
Packing Co. Cattle graded by the class 
were later slaughtered and inspected at 
the packing plant. Dave Cunningham, 
chairman of the Houston Chamber of 
Commerce livestock marketing commit- 
tee, said the purpose of the school was 
to study Houston’s marketing oppor- 
tunities and facilities. An opening ad- 
dress was made by J. D. Sartwelle, vice 
president of the Port City Stockyards. 
More than 50 vocational agriculture 
teachers and county agricultural agents 
attended. 


@ Armand F. Bastien, president, John 
P. Harding Market Co., Chicago, pro- 
ducer of corned beef, sweet pickled ham 
and tongues, has announced that Dick 
Stone has been retained as food mer- 
chandising and _ personnel training 
counselor for all accounts serving Hard- 
ing products regularly. He is available 
to state and local associations for lec- 
tures on employe sales and service train- 
ing and managerial food education. 


@® The Richmond Cold Storage Co., Inc., 
Richmond, Va., has been purchased by a 
newly formed corporation, the Laughon 
Cold Storage Co., Inc., headed by Frank 
E. Laughon. 


@ The Chazy (N. Y.) Packing Co. has 
been appointed distributor for the Cud- 
ahy Packing Co. for some 200 retail 
stores in the area. 


@ Two changes in the livestock buying 
department of John Morrell & Co. at 
Topeka, Kan. have been announced by 
R. M. Owthwaite, vice president and 
general manager. Gay S. Tuis, assist- 
ant cattle buyer, and Harley T. Mac- 
leod, head sheep buyer, have been 
transferred to the company’s head- 
quarters at Ottumwa, Iowa for spe- 
cialized training. 


@® The Philadelphia plant of Oscar 
Mayer & Co., will sponsor a five-min- 
ute news program, Mondays ‘through 
Fridays, over WFIL, Philadelphia. Be- 
ginning September 1 the broadcast 
will be heard at 12:55 p.m. 


@ Wilson C. Codling, vice president 
and general manager of the Tobin 
Packing Co., Albany Division, Albany, 
N. Y., was honored recently with a 
certificate of appreciation by the 
American Legion of the Albany area 
for his efforts in behalf of hospitalized 
veterans. 


@ Only one packinghouse located in 
Corpus Christi, Tex., the Doehne Pro- 
vision Co., has been approved to sell 
meat within the city under the new 
ordinance which went into effect Au- 
gust 1. Dr. L. D. Tennison, chief meat 
inspector of the health unit, said, how- 
ever, that the city’s meat supply will 
not be affected as all local packers 
combined provide only 1 per cent of the 
city’s meat. About half a dozen pack- 
ers in the city have not applied for 
permission to sell meat locally. 


@ A new meat and dairy products 
wholesale plant has been opened at 
2151 E. Olympic blvd., Los Angeles, 
by Willits, Green & Hays, Inc. The 
block-long structure contains two large 
freezing rooms, a sliced bacon holding 





Col. Lawrence to Manage 
Food Technologists Group 


Col. Charles S. Lawrence, who wi. 
retire from the Army on September 30, 
has been appointed executive secretary 
of the Institute of 
Food Technologists 
and business mana- 
ger of Food Tech- 
nology, the official 
organ of the Insti- 
tute. He will take 
office October 1 at 
the national head- 
quarters office in 
Chicago. 

Col. Lawrence 
is well known 
throughout the 
food and container 
industries. In his 
COL. LAWRENCE present position, 

president of the 
Quartermaster Board, he has been re- 
sponsible for many of the proving tests 
on trucking and loading devices as well 
as on other types of Quartermaster 
Corps equipment and supplies. In his 
previous position as commanding officer 
of the Quartermaster Food and Con- 
tainer Institute, he worked with indus- 
trial firms and their staffs, with re- 
search groups from university, govern- 
ment and other laboratories and with 
representatives of military agencies 
concerned with food or the packaging 
and packing of food items. He was ac- 
tive in the founding of the Associates, 
Food and Container Institute. 


r 








room, a refrigerated canned meat and 
cheese storage room, large beef cool- 
ers and a completely insulated dry 
storage room. An overhead monorail 
runs through the plant and overhead 
Sperti lights are placed throughout. A 
new type of loading dock is served by 
several hundred feet of spur track. A 
fleet of refrigerated trucks handles de- 
livery of products of more than 20 
eastern and midwestern packers to 
wholesalers, packers, processors and 
larger retailers. According to R. Miller 
Hays, president of the company, the 
new plant is the largest and most mod- 
ern of its kind in the country, and is 
the result of three years of planning. 
It was designed by J. T. Beem, archi- 
tect for the Union Pacific Railroad, and 
was built by the MacNeill Construction 
Co. of Los Angeles. 


@ Thieves recently entered the Lehigh 
Valley Beef Co. at Wilkes-Barre, Pa., 
and took meat and provisions valued at 
$300, then entered a box car in the rear 
of Wilson & Co. nearby. Nothing was 
taken from the box car. Police said that 
a theft was probably planned but that 
the intruders were either frightened 
away or could not carry the heavy car- 
casses. 

@ About 6,000 lbs. of meat in cure was 
damaged when a fire broke out in the 
smokehouse at the Cudahy Packing Co., 
Memphis, Tenn. The fire also damaged 
the roof of the building. 
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Under Scale 





Built-in platform scale with 
Printomatic Recorder 


Overhead Track 
Dial Scale 


No waiting on weights 
with Fairbanks-Morse Scales 


Fast, accurate easy to read and operate Fairbanks-Morse Scales 
take the ‘‘wait’’ out of weighing. Because they save time in the 
weighing operation . . . eliminate the need for mental calcula- 
tions, these precision-made weighing instruments can help you 
speed operations right through the plant. A Fairbanks-Morse 
weighing expert will be glad to demonstrate the many advan- 
tages to you offered by Fairbanks-Morse Scales. Fairbanks, 
Morse & Co., Chicago 5, Ill. 


When it comes to scales .. . 
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HUGO SLOTKIN URGES "STABILITY OF SALES" AT 
NATIONAL RETAIL MEAT DEALERS CONVENTION 








OLLOWING up last week’s proposal 
by Samuel Slotkin, chairman of the 
board of Hygrade Food Products Cor- 


| poration, that a 12-man, three-month 


tenure national in- 
dustry committee 
be formed to meet 
monthly and an- 
nounce fair prices 
for meat to sta- 
bilize the price 
structure in the in- 
terests of produc- 
ers, consumers, 
processors and dis- 
tributors, Hugo 
Slotkin, Hygrade 
president, this 
week told members 
of the National As- 
sociation of Retail 
Meat Dealers at 
their New York convention that a mo- 
nopoly of a few meat companies “ma- 
nipulates prices.” 

President Slotkin urged industry 
leadership to recognize the need for 
stability of sales. 

“Merchandising operations at the 
packinghouse level,” he declared, “must 
be pointed toward the development of 
regular customers who go to one sup- 


H. SLOTKIN 


| plier week after week for their supplies. 


It is only when the packer has some 
idea of what his needs will be in ad- 
vance that he can schedule and develop 


| efficient procedures that permit him to 


TRIUMPH PLATES | 


outlast other plates four to one! 


produce at a fair price and a fair prof- 
it. The packer must overhaul his ideas 
of service. In turn, the retailer must 
cooperate.” 


Commenting that “if the producers 


| can’t make a profit, they fail and crip- 


Now, get the same low operating cost 
and extra efficiency in your grinder 
that packers all over the world have 
found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both 
sides: like two plates for the price of 
one! 


GUARANTEED TO STAY SHARP 
FOR FIVE FULL YEARS! 

The first cost is your only cost for five 
long years of trouble-free grinding . . . 
4 times the life of ordinary plates. 
The C-D TRIUMPH Reversible Plate 
is available in all sizes for all makes of 
grinders. Write TODAY for prices 
and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. 
SPECO, INC. 


2021 GRACE ST. ° CHICAGO 18, ILL. 
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| ple the industry,” he pointed out that 


the same’ is true with the wholesaler, 
jobber and retailer. 

Slotkin assured the retail dealers that 
pre-packaged meats will not put them 





out of business, but will simply change 
the butcher and cutter to a merchan- 
diser of products already cut. He said 
that the meat industry must readjust to 
pre-packaged meats instead of resisting 
the trend. 

In proposing the price committee last 
week the senior Slotkin said that it 
should be composed of representatives 
of labor, retailers, 
farmers, packers 
and the’ govern- 
ment. His commit- 
tee would not have 
regulatory powers 
but would deter- 
mine and establish 
stabilized prices 
and its aim would 
be to squeeze out 
the “speculative” 
element in the 
meat industry. He 
claimed that after 
stability had been 
achieved, prices at 
retail might be reduced 25 per cent. 

According to the senior Slotkin, pub- 
lie opinion would be the only thing to 
keep the central committee in line; 
prices would be established somewhat 
like the rates of a utility. He said that 
his 12-man committee could make plans 
monthly for the following period based 
on existing conditions. Discussions by 
all segments of the industry, he con- 
tended, would result in general knowl- 
edge of costs and other price influenc- 
ing factors and this would act strongly 
to stabilize meat prices. The commit- 
tee’s prices, published monthly as the 
fair market quotations, would be upheld 
by public confidence alone. 


S. SLOTKIN 


Chairman Slotkin said he thinks the 
industry was wrong in fighting OPA. 
While he does not want it revived, he 
believes there should be some method 
of effecting stabilization. 





Sawyer Defends Export 


Controls on Fats, Oils 


At a Senate agriculture subcommit- 
tee hearing early this week Secretary 
of Commerce Sawyer denied that ex- 
port quotas on inedible tallow and 
greases had any effect “on their subse- 
quent price declines” and challenged 
“the many rumors” that his handling 
of export controls in general has been 


| responsible for the sharp decline in fats 


and oils prices. In his first statement 
on the subject for many months, Sec- 
retary Sawyer denied that he and the 
Department of Agriculture had differed 
to any extent on the quantity of fats 
and oils which should be allocated for 
export in the last half of 1948 and early 
1949. He also said that the responsi- 
bility for lifting export controls from 
pork should be placed on the Secretary 
of Agriculture rather than on him. 


In defending his actions, Sawyer de- 
clared that his responsibility under the 
export control was “anti-inflationary; 
that scarcity of dollars in foreign coun- 
tries affected the decline in domestic 
fats and oils prices; that replacement 
of fats and oils by synthetic detergents 
and chemical bread emulsifiers was also 
a factor; that he had usually recom- 
mended larger export allocations for 
fats and oils than the USDA, and had 
approved all “non-speculative” «license 
applications as quickly as possible; that 
actual export shipments of fats and oils, 
in all quarters since mid-1948, had been 
“substantially lower” than provided for 
by the aggregate quarterly export 
quota, and that in October 1948 he had 
proposed that inedible fats and oils be 
decontrolled, but was overruled. 

Inedible fats and oils were decon- 
trolled February 7, followed three days 
later by decontrol of all fats and oils. 
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DARK CUTTING BEEF 











Studies by the American Meat Insti- 
tute’s committee on the chemistry of 
dark cutting beef were described in a 
recent report of the National Live Stock 
and Meat Board. | 

The following conclusions were drawn | 
from the studies on dark cutting beef: 

(1) The color of fresh lean beef is 
due primarily to the myoglobin content 
of the muscles. 

(2) In the case of dark cutting beef, 
myoglobin remains in the reduced state 


or is only partly oxygenated, thus pro- | 


ducing a dark color. 
darker in color at high pH values (i.e., 
under more alkaline conditions). Nor- 
mally, when beef is exposed to air the 
myoglobin present takes up oxygen to 
form oxymyoglobin which is bright red 


Myoglobin is | 


in color. This process is much slower in | 


dark cutting beef. 


(3) Dark cutting beef is character- 


ized by (a) lower acidity, (b) lower 
glycogen and reducing sugar content, 
(c) lower oxidation-reduction potential, 
and (d) greater oxygen uptake at na- 
tive pH than is the case with light cut- 
ting beef. 

(4) Dark cutting beef may be pro- 
duced experimentally through lowering 
of the muscle sugar content by admin- 
istration of massive doses of insulin. 


(5) In general, the feeding or injec- 


tion of glucose immediately prior to | 
slaughter fails to lighten the color of | 


beef significantly. 

(6) Administration of large doses of 
adrenalin appears to produce beef of 
light color, though, in these experi- 
ments, some muscles from animals so 
treated showed numerous 
hemorrhages. 


pin-point | 


... for 


(7) An imbalance in the ration used | 


by the stock raiser during the feeding | 


period tends to produce a carcass which 
is less desirable in color and in other 
general characteristics. 


(8) The withholding of feed, when 
combined with increased energy re- 
quirements (as during chilling) prior to 
slaughter, tends to lower the sugar con- 
tent of the muscle and thereby increase 
the incidence of dark cutting beef. Nei- 
ther of these factors alone appears to 
have any significant effect on color. 

(9) The incidence of dark cutting 
beef may be greatly minimized by 
avoidance of chill and provision of good 
housing with adequate feed and water 
during the period between purchase and 
slaughter. 


FOOD CHAINS PLAN MEETING 


The sixteenth annual meeting of the 
National Association of Food Chains 
will be held October 12 through 15 at 
the Statler and Mayflower hotels in 
Washington. Approximately 1,000 ex- 
ecutives of food chains, super market 
operators and representatives of manu- 
facturers, consumer groups and agricul- 
tural interests are expected to attend. 
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INCREASE your sausage SALES 


Use Wilson’s Fine Natural Casings 


Only Wilson’s natural casings can give your sausages 
that natural, appetizing look. Contact your Wilson 
salesman for a trial order today. 


General Offices: 4100 South Ashland Avenue « Chicago 9, Illinois 





\\ La\ {/ J 
WILSON & CO 








taste-tempting 
HAM 
FLAVOR 


“The Mon Whe Knows" 








Wine\/ 


VERFAIL 


Sre-Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
. and a texture that’s 
moist but never soggy. Write today for com- 


melting tenderness. . 


plete information. 


AND 


rey 


H. J. MAYER & SONS CO., INC. 


AVENU 














Great Blaiti of SMOKE 


KOCH SMOKE CHEST 


with Smokomat 
AUTOMATIC SAWDUST FEEDER 


Electrically Fired «* Electrically Driven 


The KOCH SMOKE CHEST is NEW’! It deliv- | 
ers smoke under positive pressure. Works on 
any smoke house equipped with heating system. 


* KOCH SMOKE CHEST generates smoke automatically. 
* Sawdust is fed no faster than needed. 

* Air circulates constantly at uniform speed. 

The KOCH SMOKE CHEST hasa fan for air circu- 
lation, a sawdust burner, and a sawdust feeder. 


Electrically controlled, it saves sawdust and fuel... 
produces better and more uniform meat products. 








KOC BUTCHERS’ SUPPLY CO. 


NORTH KANSAS CITY 16, MISSOURI 











The new O&S (/ousmaser. is 


designed to lower your STEAM costs 





. . . And it does, as reports from hundreds of 
satisfied users indicate! Here are some typical 
cost-savings reported: 


“Reducing fuel costs about 30%"—say many 
plant owners. One reason for that is the 
Powermaster’s 3-pass design which produces high 
quality steam at maximum efficiency. 


“No trouble at all—and saves hours of labor 
daily’—other users state. This modern unit's 
fully automatic operation results in considerable 
time savings, and maintenance is simplified be- 
cause all parts are quickly and easily accessible. 


“Costs very little to imstall”—report many 
pleased customers. That is because the Power- 
master is delivered in one “package”, with 
boiler, burner, controls and feed water system 
built into a complete steam plant, carefully tested 
at the factory. 








» You can choose a Powermaster to burn light oil, heavy 
| oil or gas—or any combination of these fuels with 
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change-over in a few minutes. Get new catalog 
describing sizes from 15 H. P. up, by writing to: 





ORR & SEMBOWER, Inc., 920 Morgantown Rd., Reading, Pa. 
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PLANT OPERATIONS 


Ideas fer Operating Men 





PROTECTING CUTTER MOTOR 


Not infrequently sausage processors 
experience difficulty with flying dry milk 
powder when this material is added to 
the meat in the silent cutter during 
chopping. The fine powder is sucked 
into the motor of the silent cutter and 





may eventually result in a burned-out 
unit if exposure continues. 

As was reported in THE NATIONAL 
PROVISIONER of July 16, this problem 
has been solved in an ingenious manner 
in the plant of The Schmidt Provision 
Co. at Toledo, Ohio, by fitting a yoke- 











shaped duct system (see photo) which 
covers both ends of the motor, seals it 
from the milk powder and supplies the 
motor with fresh clean air from outside. 


About the same result is achieved in 
another Ohio plant, although the device 
used there was developed primarily for 
a different purpose. In this plant the 
sausage maker was found to have 
an allergy to dry milk powder. In 
order to protect him, it was decided to 
suck the flying powder from the silent 
cutter area and expel it from plant. 

This is done with a movable duct 
which, when milk powder is being added 
to the meat, is swung down so that its 
open mouth rides just above the meat in 
the bow] and butts up against the cross 
frame bearing the knife assembly and 
motor. The air just above the meat, 
which is filled with the flying powder, is 
thus drawn through the duct by a pow- 
erful fan and is expelled from the plant. 
The duct is pivoted so that it can be 
pushed out of the way toward the ceiling 
when it is not in use. The arrangement 
protects the motor and the workman. 


CURING MEATS IN TRANSIT 


A midwestern packer recently asked 
THE NATIONAL PROVISIONER about the 
practicability of completing the cure 
on meats while in transit in refrigera- 
tor cars and smoking them immediately 
upon arrival at destination. This pro- 
cedure appears to be practical, accord- 
ing to several packinghouse experts, 
and some firms have been doing it for 
some time. 

One packer reported that while his 
firm does not engage in the practice 
of shipping artery-pumped and par- 
tially-cured meats in which the cure is 
to be completed en route, there is no 
reason why it cannot be done if pump- 
ing is well handled and temperatures of 
38 to 42 degs. F. are maintained during 
the product movement. The pumped 
meats could be cured in pickle for sev- 
eral days prior to shipping; the time 
en route would substitute for the drain- 
ing period. The meats could also be 
pumped and put down in dry cure. 

Another firm stated that on the basis 
of its success in curing hams while in 
transit to England, it could see no rea- 
son why curing could not be done in 
refrigerator cars provided a satisfac- 
tory car temperature could be main- 
tained. This packer suggested pumping 
the hams and bulking them in salt in the 
car and striving for a car temperature 
en route of 35 to 38 degs. F. 

A third firm reported that in some 
cases hams are pumped, passed through 
a salt box and loaded directly into the 
car with some salt added as loaded, par- 
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ticularly on shipments to distant points. 
This packer has done some experiment- 
ing with shipments to thé West Coast. 
The tests indicate that curing en route 
would be practical and satisfactory pro- 
vided there were adequate steeping and 
washing facilities at the receiving end, 
otherwise there would probably be ex- 
cessive surface salt. 


Still another packer ventured the 
opinion that a shipper might cure his 
hams in pickle for two days and then 
allaw the cure to be completed during 
several days of draining in refrigerated 
transit; or he might give his hams a dry 
rub cure as they were packed inside the 
refrigerated car if the trip was to take 
two days or more. 


FOR PRODUCT IN STORAGE 


Barrels of loose product, such as sau- 
sage trimmings, in the coolers of the 
Sugardale Provision Co. at Canton, O., 
are equipped with stainless steel tubes 
in the center of the barrel to speed 
chilling and insure maintenance of 





proper temperature at the center of 
the container of meat. The stainless 
steel tubes have a diameter of 3% to 4 
in. and are pierced with holes at irregu- 
lar intervals (see drawing). The tubes 
are easy to clean and are inserted when 
the barrel is packed. 


PREPACKAGING CONFERENCE 


The first national conference on pre- 
packaging of meats, vegetables and 
fruits will be held in connection with 
the Packaging Institute’s eleventh an- 
nual forum, October 24, 25 and 26, at 
Hotel Commodore, New York City. The 
program for the prepackagers’ confer- 
ence has not been revealed, and only 
the general discussion topics for the 
Packaging Institute meeting are being 
announced this far in advance. These 
include: Organized packaging research; 
package design; flexible and rigid pack- 
aging, filling and labeling and handling 
packing and shipping. 
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Combination Air Stuffer 
..is back again 


Because of current demands for a highly efficient, small capacity self- 
contained unit, we are again producing MODEL A-55 SAUSAGE 
STUFFER, which fills a definite need in small and medium size plants. 


Designed and manufactured by the makers of the well known RAN- 










W rite for catalog and prices 


DALL Sausage Kitchen Equipment, MODEL A-55 contains all the 
new plant-tested features of the larger stuffers. 


It has a capacity of 55 pounds, and is equipped with one standard 


stuffer valve. The air compressor and pressure tank 
are built-in to save space. MODEL A-55 is powered 
by a 4 h.p. motor—A complete package, ready to 
plug in and use. A cover protects motor and com- 
pressor against grease and dust. 
SPECIFICATIONS 


Bore of Cylinder . . . 10” 
Height from floor to center of outlet 4314” 
Tubes... ‘ ‘ . .One set of 3-with openings 4”, 4", 1%” 
Floor Space 18” x31” 
Shipping Weight. 650 Ibs. 


R. T. RANDALL & CO. 


331-333 North Second Street Philadelphia 6, Pa. 





Lamson Cutlery serves you better be- 
cause it is made from the finest materials 


by skilled craftsmen who meticulously 
heat treat, grind, polish and assemble 
each Lamson cutting tool to insure top 
quality performance. 


You are assured of a better job in your 
plant when you use LAMSON Cutlery— 
a favorite for over 100 years. Write 
for catalog. 


. 











No. 83 Lamb Splitter 


——— a) 


No. 6570 Steel 


LAMSON & GOODNOW MFG. CO. 





SHELBURNE FALLS, MASS. 


New York Chicago San Francisco 





Carbon Steel—Mapie Handle 


Carbon Steel—Rosewood Handle 








E. G. JAMES COMPANY 


NOW... you can deliver 


frozen food safely! 





SHAMROCK shippers have solved the problem of handling Frozen 
Foods . . . space limits our describing all the various models avail- 
able but we would be pleased to send you an illustrated booklet 
showing them. 


E. G. JAMES CO. 


316 South La Salle Street 
HA rrison 7-9062 ° Chicago 4, Iil. 
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NEW EQUIPMENT neces 





SEALING HOT PLATES 


Two new thermostatically controlled 
electric hot plates for heat sealing hand- 
wrapped packages have been announced 
by Edwin L. Wiegand Co., Pittsburgh, 
manufacturer of Chromalox electric 


heating units. The plates are especially 





adapted for use with waxed paper and 
cellulose wrappers. 

The sealing surface is a smooth, 
highly polished aluminum plate. The 
high thermal conductivity of aluminum 
assures an even and uniform distribu- 
tion of heat over the entire surface of 
the plate. The hot plates are thermo- 
statically controlled to give a tempera- 
ture range of 250 to 450 degs. F. An ad- 
justable thermostat bulb is located on 
the bottom. Chromalox electric ring 
heaters are used on the 800-watt size 
(AHP-69) which measures 6x9x3% in. 
Chromalox strip heaters are the heat 
source on the 1,200-watt size (AHP- 
912) which measures 12x9x4%gz in. The 
hot plates weigh 7 and 9 lbs., respec- 
tively. 


DIVERGING CONVEYOR 


The Auto-Diverger, made by Stand- 
ard Conveyor Co., North St. Paul, Minn., 
is designed to handle commodities com- 





ing end to end from a single line and 
divide them into two lines in whatever 
proportion is desired. Cases should have 


one flat, smooth riding surface and be of 
the same width; however, variation in 
width of one inch is permissible. 

Each receiving line is kept filled to 
the capacity required by electric eyes 
mounted on either side of the conveyor. 
If the demand is greater on one line, 
then that line will automatically re- 
ceive cases in an amount equal to the 
demand. The conveyor that feeds the 
diverger should be a horizontal power 
conveyor, either a belt or live roller with 
a speed to suit the capacity desired. 
The receiving conveyors should be 
gravity type to permit accumulation of 
commodity. 


“KNEE ACTION” STRIPPER 


Elimination of costly casing stripper 
maintenance is said to be accomplished 
by the new Globe Co. (Chicago) stripper 
that employs a “knee action” roller sus- 





pension principle. The lower roll of the 
stripper has no up or down movement, 
while the upper roll is full floating and 
can allow for the passage of foreign 
objects or bunched casings without dam- 
age to product or machine. The spring 
action can be adjusted manually for 
proper tension depending on the size of 
the casing. 

Anti-friction roller or ball bearings 
are sealed against water, steam or cor- 
rosive substances. They require a mini- 
mum of lubrication maintenance and 
are held in place by guides which allow 
free vertical motion. Frame of the new 
stripper is constructed of steel, heavily 
hot-galvanized for protection against 
rust and corrosion. Longer service, elimi- 
nation of costly production delays and 
minimum of damage to product are 
claims made for this new machine. 
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FOOD SHAPING MACHINE 


The Automatic Food Shaping Co., 
New York City, has announced a new 
food shaping machine, model 4A, that 
will prepare hamburgers, croquettes, 
beef, veal and other patties at a rate of 
3,600 per hour. Uniformity of each serv- 
ing is said to affect considerable savings 
in both food and labor costs. The food 





mixture is placed in the hopper and the 
switch turned on. The food then passes 
into the turntable molds and the fin- 
ished patty is discharged onto a con- 
veyor belt. 

There is no squeezing or mashing of 
the mixture and consequently no loss of 
juice or flavor. A bread crumber attach- 
ment is available for coating patties 
when desired. A sealed water proof % 
h.p. motor powers the machine. Other 
models are available with capacities of 
1,200 and 2,400 food patties per hour. 
These machines are built in conform- 
ance with the standards of the New 
York City Department of Health. 


POLYETHYLENE LINED BAGS 


Polyethylene lined paper bags for 
products requiring moisture protection 
are now being supplied by the paper 
specialty plant of Bemis Bro. Bag Co., 
St. Louis. The bags are available with 
either one, two or three outer walls of 
kraft paper, and with the liner either 
inserted loosely or sewn into the bottom 
seam of the kraft walls. 


Polyethylene, a comparatively new 
plastic film, is odorless, tasteless, non- 
toxic, acid-resistant, moistureproof, 
greaseproof and has excellent resistance 
to a wide range of chemicals, it is 
stated. It does not become brittle at 
extremely low temperatures. This film 
also is said to provide a satisfactory 
bag for oily substances. 

The liners supplied by the Bemis 
plant are made from seamless tubes, 
either flat or with gussets, which vary 
in width from 2 to 54 in. to cover a 
large variety of bag sizes. Bottoms are 
formed by heat sealing. Top closures 
may be either heat sealed or folded, 
gathered and tied. 
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REVEAL TERMS OF BRITAIN'S 
MEAT PACT WITH ARGENTINA 


Under the new five-year trade agree- 
ment between Argentina and the United 
Kingdom, the latter agrees to buy quar- 
terly 85 per cent of Argentina’s export 
of prime qualities of carcass beef, mut- 
ton and lamb and offals, and 50 per cent 
of manufacturing meats, and a small 
amount of pork, according to the Office 
of Foreign Agricultural Relations of 
the USDA. However, the quantity of 
pork and offals of types to be agreed 
upon shall not exceed 10 per cent of 
beef, mutton and lamb made available. 


The contract calls for a minimum 
quantity for the first year of 672,000,000 
Ibs. but Argentina will attempt to ship 
not less than 896,000,000 lbs. each year. 
The United Kingdom also agrees to buy 
any quantities of carcass meat and offals 
of the type it normally buys which are 
not sold to other countries. The total 
quantities purchased will not exceed 
1,344,000,000 Ibs. of carcass meat and 
90,000,000 Ibs. of canned corned meat 
per year. 

The contract stipulates an average 
overall price for all types of carcass 
beef, mutton and lamb at $393.07 per 
long ton or $386.88 per metric ton 
(about 17%c per lb.). Prices paid for 
pork meat will be fixed in relation to 
that of all other meat. Prices to be paid 
under the agreement in succeeding years 
are to be negotiated, but initiated at 
least four months before termination. 


FLASHES ON SUPPLIERS 


SUTHERLAND PAPER CO.: A new 
eight-cylinder paperboard machine, 
probably the largest unit of its type in 
the Midwest, has been placed in pro- 
duction at a new board mill in Kalama- 
zoo. The huge machine, stretching ap- 
proximately 900 ft. from beater room to 
cutters, will turn out 200 tons of paper- 
board a day. From “wet end” to the 
“finished end” of the machine it includes 
three main presses, two suction pri- 
maries, three plain primaries, eight flat 
screens, 118 cylinders in the dry unit, 
a Waldron microjet coater, three calen- 
ders, a rewinder and a slitter and duplex 
cutter. The new building which houses 
the machine covers 190,000 sq. ft. The 
new board mill will enable the company 
to supply high grade folding box and 
food container stock to its cartoning 
plants at a rate in keeping with the 
capacity of the cartoning machinery. 


WELLS MANUFACTURING CORP.: 
This Three Rivers, Mich. firm has an- 
nounced the appointment of three men 
to executive positions in the engineer- 
ing department. Martin J. Verhuel is 
now chief product engineer, Meat Saw 
division. Erwin Tobler is chief product 
engineer, same division, and David T. 
Evans is research engineer for both di- 
visions. W. F. Wells, formerly a vice 
president in charge of engineering, has 
severed his connections with the Wells 
firm. 


WESTINGHOUSE ELECTRIC 


CORP., LAMP DIVISION: The rated 
life and power output of the Cold Cath- 
ode Sterilamp have been increased, 
changes applying to types WL-782L-30, 
WL-782H-30, and WL-782H-10. Rated 
life is increased from 9,000 to 12,000 
hours of operation. Greater output re- 
sults primarily from an increase in the 
current rating of the ST-70 transformer 
used in conjunction with the lamps. The 
transformer makes possible an increase 
of 15 per cent in the amount of ultra- 
violet radiation. 


Senate Agriculture Bill 


(Continued from page 11.) 


tion payments. The bill contains pro- 
visions that make the level of price sup- 
port so similar to that provided in the 
Gore Bill that it is expected the House 
would accept it. 

Specifically, the Senate bill provides, 
among other things: 1) Price support 
shall be provided to producers of the 
basic commodities at from 75 to 90 per 
cent of parity, depending on the supply. 
2) Price of storable, non-basic commodi- 
ties (including meat) will be supported 
at 75 to 90 per cent of parity, at the dis- 
cretion of the Secretary of Agriculture, 
by loans and purchases and other opera- 
tions. 3) Non-storable non-basic com- 
modities would be eligible to price sup- 
port at not to exceed 90 per cent of 
parity at the discretion of the Secretary. 





“HONEY SWEET 
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SUGAR CURE 


———— 


| 
4 


The AFRAL sugar cure has a specially prepared liquid sugar base 


Laboratory controlled to insure uniformity 


Contains all the necessary curing ingredients 


Produces that grand old flavor and lasting color 


AFRAL CORPORATION 





. saves labor costs 
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New Trade Literature 


Prepacking in Corrugated Boxes (NL | 
626): Little Packaging Library booklet | 
No. 9 analyzes problems connected with | 
prepacking in corrugated boxes. It out- 


lines advantages to manufacturers and 


dealers from production and cost stand- | 
Successful prepaks now in use | 


points. 
are illustrated and described in detail.— 
The Hinde & Dauch Paper Co. 
Measuring Water Flow (NL 627): A 
forty-page pocket sized booklet explains 
the Layne Pipe Orifice Meter method of 


computing water flow from an open | 


pipe. It tells how the method is used. 
Flow graphs for various size pipes aid 
in explaining the method of computa- 
tion.—Layne & Bowler, Inc. 
Refrigerator Fans (NL 619): How 
ceiling type air circulators dissipate 
odors, remove ice and water and aid in 
providing uniform temperature in cold 
storage rooms is told in an eight-page 
bulletin. Schematic drawings show how 
fans can be used effectively in several 
different situations. Specifications are 
given for the rigid ceiling type, long 
ceiling type that may be tilted, close 
coupled type and close coupled low 
stand type.—Reynolds Electric Co. 
High Pressure Condensate Return 
System (NL 620): Details of a new high 
differential condensate return system to 
accomplish the return of condensate to 
higher pressure boilers are offered in a 
new 24-page color bulletin. This unit 
supplements the standard unit. Ex- 
planation is made of how the closed 
circuit from the boiler, through the 
process equipment, and back to the 


boiler results in quicker and more uni- | 


form heating, hence increased produc- 
tion.—Cochrane Corp. 


Conveyor Belt (NL 625): Case studies 
of various produce being handled by a 
new type gripper conveyor belt feature 
a four-page illustrated folder. Details of 
construction and performance are re- 
lated along with information on the 
time and cost saving elements of this 
belt which can haul boxes, cartons and 
sacks up a 28 deg. slope.—B. F. Good- 
rich Co., Akron, Ohio. 

Refrigerant Purger (NL 633): How 
air and other non-condensables get into 
refrigeration systems and the adverse 
effect they have on operating costs and 
efficiency is told in an 8-page, two-color 
catalog. Included are installation data 
with illustrations and diagrams; speci- 
fications and prices, and helpful charts 
and tables detailing equipment that 
eliminates non-condensables.—Arm- 
strong Machine Works. 


Use this coupon in writing for New 
Literature. Address The National 
giving key number only. (8-13-49). 


Trade 
Provisioner 


‘| ; .most economical manner. Check and 
_—_—. return coupon. 
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AUTO-LITE 


FOR TEMPERATURE RECORDING 


The low-priced Recorder shown 
here is precision-engineered 
for accuracy. Liquid-filled 
movement is responsive to 
changes throughout the tem- 
perature range. Legible 6” 
chart with wide selection of 
chart ranges between minus 
40°F. ond plus 550°F. Choice 
of 24 hr. or 7 day movement. 
Send for catalog showing this 
and many other types of Auto- 
Lite Thermometers. 


Model “500” Seni ing 


Thermometer. Priced THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION, DEPT. A-8 
TOLEDO 1, OHIO 


WEW YORK + CHICAGO + SARNIA, ONTARIO 


INDICATING & RECORDING THERMOMETERS 





Cot CO 
BONELESS BEEF» BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
| our cost-control system for supply- 


Bull Meat 


O Beef Cleds 

O Beef Trimmings 

0 Boneless Butts 

© Shank Meat 

O Beef Tenderioins 

O K Butts 

OC Boneless Chucks 

0 Boneless Beef Rounds 


© Insides and Outsides 
and Knuckles 


0 Short Cut Boneless 


ing your boneless beef needs in the 























Strip Loins 
Bh beerenciktnrvbesberisanens Khiewskets we © Beef Rolls 
vu. Ss. Inspected meats ONLY CO Boneless Barbecue Round 
SRE oc dusoweles 66 icnsn nc gehedoness 6aeessarads 
a 

’ ey f & Look for the Cost Control Siar 
caty Cc war r4 OF on all Barrels and Cartons 
tS 2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427 
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ADVANCE EQUIPMENT 


is engineered to do the job 
by men who KNOW the meat 
loaf production business! 


Batch after batch of perfectly baked and 
crusted meat loaves means a steadily growing 
list of satisfied customers ... and increased 
profits! Automatic controls, safety burners, oil- 
sealed drives and rust-proof, easy-to-clean in- 
teriors are but a few of the reasons why AD- 
VANCE equipment is the first choice of Meat 
Packers from coast to coast. No burned or 
cracked loaves .. . no complicated methods... 
ADVANCE does an exceptional job every time! 
Cash in on those “bonus years” of trouble-free 
service by installing an ADVANCE OVEN and 
DIP TANK in your plant now! There are single 
and double models to fit every need. 


Write for full particulars today ! 








@ ADVANCE DIP TANKS are economical to use... 
simple to operate ... easy to clean... and are 


COMPANY 





designed especially for meat loaf production. 
Thermostatic controls provide controlled heat, 
prevent smoking of shortening, give loaves more 
appealing color and a uniform, attractive, sales- 


700 SOUTH 18th STREET s ST. LOUIS, MISSOURI winning crust. Don't delay ... write today for 


Western Division Office: 3919 W. Jefferson Bivd., Los Angeles 16, Calif. 


further details. 











NEW YORK 
TRAMRAIL CO. INC. 


Offers 
COMPLETE fraccinc SYSTEMS 


Either Fabricated or Erected 


for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 














-STAINLESS STEEL 





STAINLESS STEEL 
MEAT TRUCK 
No. 9 


Capacity 225 Ibs. Weight 36 Ibs. Rug- 
gedly constructed for lifetime service of 
16 gauge sanitary Stainless Steel. inside 
surfaces are highly polished and seamless. 
Corners ore generously rounded; main- 
tained sparklingly clean with minimum labor. Larger models available with capacities 
of 500 Ibs., 800 Ibs., 1200 Ibs. Write for descriptive literature. 












STAINLESS STEEL 
MEAT TUB No. 96 


Sanitary, lifetime Meat Tub for modern plants. 
All parts are stainless steel. Inside surfaces ore 
highly polished and seamless. Capacity 100 
Ibs. Weight 24 Ibs. 








LOCKER PLANT TRIMMING 
TABLES 
email ogg eee for 
N FOR INFORMATION Schon Spat eked 
. WRITE OR PHONE Fully Approved by Health Authorities 
¢ NEW YORK TRAMRAIL CO. INC. Dealers’ Inquiries Invited 
- nee IME STANDARD CASIIG CO., | STANcase 
-, Inc. STAINLESS STEEL 
345-349 Rider Avenue * New York 5l, N.Y. 121 Spring Street EQUIPMENT 
| New York 12, N. Y. 
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Weekly Inspected Meat Production Holds 
Steady; Exceeds Year Ago Output by 13% 


EAT production under federal in- 
spection for the week ended Au- 

gust 6 totaled 272,000,000 lbs., the U. S. 
Department of Agriculture estimated 
this week. Slaughter of all species held 
at about the level of the week of July 
30, with total production about the same 


put of inspected veal for the three 
weeks under comparison was 15,500,000, 
14,800,000 and 16,700,000 lbs. 

Hog slaughter of 713,000 head was 1 
per cent below 720,000 reported for the 
preceding week but 27 per cent above 
the 563,000 kill of the same week in 





JUNE MEAT EXPORTS- 
IMPORTS 
The U. S. Department of Agriculture 


has reported United States exports and 
imports of meat in June as follows: 


June June 
1940 1948 
Ibs Ibs. 
EXPORTS (domestic) 
Beef and veal 
Fresh or frozen ° 314,199 280,808 
Pickled or cured... 827,953 443, 0005 


Pork 


Fresh or frozen... 6,194,460 367,209 

















Hams and shoulders, 
cured ..... 578,585 376,046 
Bacon .. oem 1,706,190 823,035 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT Other pork, pickled or 
salted ....... bra wat 2,826,876 856,893 
PRODUCTION! Mutton and, lamb... .. 31,318 156,713 
J Sausage, including canned 
Week ended August 6, 1949—with comparisons and eausage ingvedionts ° 772,761 412,204 
Week Pork Lamb and Total —— meats 
Ended Beef Veal (exel. lard) mutton meat eet ..... . 84,759 188,071 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. —_. porch Eat Sk AS Tl Le peed ° ae 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 6dhar mein Gale: Gee ee ee 
Aug. 6, 1949... ....258 134.2 116 15.5 7130 «111.9 238 10.0 271.6 or cured— toes 
July 30, 1949........261 134.4 113 14.8 720 112.3 232 9.5 271.0 Kidneys, livers, and 
Aug. 7, 1948.. ° 259 126.3 128 16.7 363 85.4 284 11.8 240.2 other meats, n.e.s 305,164 87,224 
AVERAGE WEIGHTS (LB. LARD PROD Lard, including neutra)..76,508,308 13,725,467 
+) le Tallow, edible t 1,750 
Week Sheep & Per Tota Tallow, inedible 6 876,585 
Ended Cattle Calves Hogs lambs 100 mil. Grewse otenrin 10, 5 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. IMPORTS— 
July 30, 1949........957 520 243 134 278 157 91 42 14.3 28.5 lee ' . 5.645.815 202 
July 23) 1949... ....953 515 238 131 280 156 x9 41 14.8 29.7 Ty Lee ot Sean a = 
Aug. 7, 1948 +. -981 488 236 130 273 152 oD 42 14.6 22.4 Beef and veal, pickled or id ; 
11949 production is based on the estimated number slaughtered for the current week and on aver- COREE a xndsensn’ 19,350 288,585 
age weights of the preceding week. Pork, fresh or frozen 58,502 23,008 
Hams, shoulders and bacon 116,049 45,164 
Pork, other pickled or 
era 11,815 10,150 
P . P Ps 
as the 271,000,000 lbs. reported during 1948. Production of pork was estimated a ae ee. euater 11,600 ohh 
that week but 13 per cent above 240,- at 112,000,000 lbs., compared with 112,- Tallow, inedible 119,160 180,000 


000,000 lbs. recorded for the 1948 week. 
Cattle slaughter, estimated at 284,000 
head, was 1 per cent below 261,000 re- 
ported the previous week but about the 
same as the 259,000 kill of the corre- 
sponding week last year. Beef produc- 
tion was 134,000,000 lbs., compared with 
134,000,000 Ibs. a week earlier and 126,- 
000,000 lbs. in the week a year ago. 
Calf slaughter was 116,000 head, com- 
pared with 113,000 in the previous week, 
and 128,000 in the period last year. Out- 


000,000 in the previous week and 85,- 
000,000 in the same week last year. Lard 
production of 28,500,000 lbs., compared 
with 29,700,000 for the week of July 30 
and 22,400,000 processed a year earlier. 


Sheep and lamb slaughter was esti- 
mated at 238,000 head, compared with 
232,000 reported a week earlier and 284,- 
000 in the week last year. Production of 
inspected lamb and mutton in the three 
weeks under comparison amounted to 
10,000,000, 9,500,000 and 11,800,000 Ibs. 








SLIGHT IMPROVEMENT SHOWN IN HOG CUT-OUT MARGINS 


(Chicago costs and credits, first three days of week.) 


While there was only a slight varia- 
tion in the live hog costs from last 
week, finished product prices were ad- 
vanced, resulting in better cut-out mar- 
gins on all weights tested. Light- 
weights showed a minus of 40c; medi- 
ums, minus $1.88; heavies, minus $3.17. 
180-220 1bs.—— 








This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 


—— 220-240 Ibs - — 





240-270 Ibs. 





Value Value Value 
Pct. Price per per cwt. Pct. Price per per ewt. Pet. Price per per ewt. 
live per ewt. fin. live per cwt fin. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams . 12.7 54.3 $ 6.89 $8 O84 12.6 54.3 $6.83 §$ 9.61 12.5 53.7 $6.71 $ 9.71 
Picnics 5.5 33.6 1.84 2.72 5.3 32.7 1.73 2.52 5.3 30.6 1.63 2.26 
Boston butts 4.2 41.5 1.74 2.53 4.0 40.8 1.63 2.37 4.0 35.0 1.40 1.99 
Loing (blade in) 9.9 54.2 5.36 7.91 9.6 45.8 4.40 6.37 9.5 36.4 3.46 4.88 
Bellies, 8 P -»-10.8 33.5 3.61 5.34 9.2 33.3 3.05 4.50 3.9 31.7 1.24 1.73 
Bellies, D. 8 — ; 2.1 24.0 MO 72 8.5 24.0 2.05 2.89 
Fat backs ... 3.1 9.5 .29 43 45 10.0 45 64 
Plates and jowls 2.9 13.1 37 on 38.0 138.1 3e ss) 3.4 13.1 45 .63 
Raw leaf 2.2 13.3 20 43 2.1 13.3 2s 41 2.2 13.3 20 41 
P. S. lard, rend, wt.13.6 11.9 1.62 2.37 12.1 11.9 1.44 2.06 10.2 11.9 1.21 1.72 
Spareribs 1.6 39.3 63 oO 1.6 24.3 30 Tb 1.6 21.3 35 46 
Regular trimmings 3.1 18.5 57 87 2.8 18.5 2 7s 2.9 18.5 mS) .76 
Feet, tails, ete 2.0 10.4 21 30 20 10.4 21 24 20 10.4 21 -29 
Offal & misc! , 60 87 Ty bee 60 a6 60 85 
Total yield & Value .68.5 . $23.73 $34.64 69.5 ... $22.26 $32.03 70 $20.60 $29.22 
Per Per Per 
ewt. cwt. cwt. 
alive alive alive 
Cost of hogs.. $22.02 $23.06 $22.81 
Condemnation loss . Per ewt., 12 Per ewt 11 Per ewt. 
Handling and overhead.... 1.10 fin M5 tin SO fin 
yield yield ---- yield 
TOTAL COST PER CWT $24.13 $35.23 $24.14 $34.73 $23.77 $33.72 
TOTAL VALUE . ° 23.73 34.04 22.26 32.038 20.60 29.22 
Cutting margin — & .40 $ 9 $ 1.88 $ 2.70 $ 3.17 $ 4.00 
Margin last week... 4 — 1.37 2.03 2.92 3.29 — 4.66 
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‘Includes many items which consist of varying 
amounts of meat. 


*Canned beef from Mexico not included in these 
statistics. 


DENMARK—U. K. BACON PRICE 


Denmark and the United Kingdom re- 
cently concluded a bacon price agree- 
ment for 1950 which provides that the 
present price of 40.5c per lb. continue 
in effect through 1949, while the new 
price of 39.1c per lb. is to be effective 
throughout the calendar year of 1950, 
according to the Office of Foreign Agri- 
cultural Relations of the USDA. Reduc- 
tion in the 1950 price, however, will be 
less than half the 7.5 per cent permissi- 
ble under the bacon agreement existing 
between these countries. 


CANNED MEAT REVISIONS 


The U. S. Department of Agriculture 
has announced the following corrections 
in the June report of meat and meat 
food products canned under federal in- 
spection: Luncheon meat (includes such 
items as spiced ham, chopped and 
pressed meats) placed in consumer 
packages or shelf sizes should be 8,771,- 
454 lbs. instead of 8,762,877 lbs., and 
the total of all products placed in the 
consumer packages should be 45,382,468 
lbs. instead of 45,373,891 lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended August 6: 


Week Previous Cor. wk. 
Aug. 6 week 1948 
Cured meats, 
pounds 
Fresh meats, 
pounds : 
Lard, pounds .... 


21,809,000 19,504,000 24,420,000 


33,408,000 41,511,000 31,104,000 
4,803,000 . 3,251,000 4,271,000 





i 
) 





MID DIRECTORY CHANGES 


The following directory changes have 
been announced by the Bureau of Ani- 
mal Industry, U. S. Department of Ag- 
riculture: 


Meat Inspection Granted: B. I. L. 
Food Products, Inc., 416 W. 14th st., 
New York 14, N. Y.; Kummer Packing 
Co., Route 4, Hillsboro, Ore.; Beech-Nut 
Packing Co., 1237 E. Main st., Roches- 
ter 9, N. Y., and Ebner Brothers Pack- 
ers, Inc., 100 Walnut st., Wichita Falls, 
Tex., and subsidiary, Wichita Meat and 
Provision Co, 

Meat Inspection Withdrawn: The 
Leon Manaster Co., 524 Second st., San 
Francisco 7, Calif.; Sioux City Packing 
Co., Chicago and Lafayette sts., Sioux 
City 11, lowa; Wilson & Co., Grace and 
17th sts.; mail, P. O. Box 738, Richmond, 
Va., and Golden State Meat Products 
Co., 760 S. First st., San Jose 10, Calif. 


Horse Meat Inspection Granted: N. 
Andersen and Halparin Packing Co., 
21st ave., W., and Waterfront, Duluth 2, 
Minn. 

Horse Meat Inspection Withdrawn: 
Hi-Life Packing Co., Foot of 59th ave., 
W., Duluth 7, Minn. 

Meat Inspection Extended: Hygrade 
Food Products Corp., 810 Frelinghuysen 
ave., Newark 5, N. J., to include subsid- 
iaries, Major Brothers Packing Co. and 
Batchelder and Snyder, Inc. 

Change in Name of Official Establish- 
ment: Raskin Packing Co., 1918 Jay st., 
Sioux City 11, Iowa, instead of Tolerton 


and Warfield Co.; Bernan Food Prod- 
ucts Co., 47 Waverly ave., Newark 3, 
N. J., instead of Tamar Food Products, 
Inc.; James B. Gilbert, 431-11th st., 
S. W., Washington 4, D. C., instead of 
Ralph P. Counselman; Hogansville Food 
Packers, College st., Hogansville, Ga., 
instead of J. R. Hines and Co., and 
Kaufmann Products Co., Campbell ave.; 
mail P. O. Box 154, Santa Clara, Calif., 
instead of Janpet, Inc. 


Move Reported to Require 
4% Fat Content in Bread 


Legislation to require a minimum 4 
per cent content of natural animal fats 
and oils in bread will be introduced 
shortly by Senator Guy Gillette, reliable 
sources reported this week. This would 
be another in the growing list of meas- 
ures he has sponsored to increase fats 
and oils consumption. 

The 4 per cent content is said to be 
considered by the home economics spe- 
cialists of the Department of Agricul- 
ture as the minimum nutritional re- 
quirement of a “good” loaf of bread. A 
spokesman of the bakery research de- 
partment of Swift & Company said that 
4 per cent, if based on the flour weight, 
would make an “excellent” loaf. It is 
probably above the average of com- 
mercial bread, today, which would be 
somewhere around 2% per cent, he said, 
but 4 per cent would not be excessive 


for as high as 8 or 10 per cent is used. 


However, certain types of bread, such 
as French and Italian hard bread, con- 
tain no fats. For this reason it would be 
expected that any proposed bill would 
define the bread to be covered, such as 
“white pan bread.” 


The subject of fat content of bread, 
and the assertion that fat is being re- 
placed by chemical emulsifiers, is one 
of the major topics of discussion at the 
bread standards hearings in Washing- 
ton. These Food and Drug hearings are 
expected to be concluded late in Sep- 
tember. 

Senator Gillette recently introduced 
a bill (S 2392) to bring soap under the 
federal food, drug and cosmetic act, by 
declaring it a cosmetic, with the pur- 
pose of encouraging use of fats and 
oils in soap by requiring manufacturers 
to list the ingredients on the consumer 
package. Some consumers have com- 
plained of alleged harmful effect to the 
skin from soaps containing chemicals. 
The bill is before the Senate commit- 
tee on labor and public welfare. 


MONTREAL FIRM NAMES 
AGENCY 


Noe Bourassa Ltd., Montreal meat 
packer, has appointed E. W. Reynolds, 
Montreal, to handle its advertising 
which will consist largely of French and 
English radio and outdoor posters in 
Quebec. 











A Apply 
Sie ATLAS WET SURFACE ENAMEL 
- to ANY Wet or Moist 
~ Surface... Walls, Ceilings, 
Machinery. 





Atlas wet surface enamel stops mildew, mold, rust 
and decay. You don’t have to stop prod 
hold up in any way. Atlas enamels will not check, 
crack or blister, when properly applied, and may 
be washed repeatedly without repainting. Atlas 
enamels dry with a high gloss and smooth finish. 


Full line of colors and white. 


Write your nearest jobber or distributor for infor- 
mation, or Atlas Paint and Glass Co. 


Manufactured by 


SAATTALS PAINT and GLASS CO. | 


600 Independence Avenue ¢ Kansas City 6, Missouri | 





world 


lengths. 


Silver rivets. Blade: 
Up to 14 in. 


uction or 





Perfectly balanced Skinning Knife 
with beech or black hardwood 
handle, with 3 German Silver riv 
ets. Continuous blade in 5-6 in. 


Cimeter Steak Knife available in straight 
or indented safety hardwood handle. 
Continuous blade with 3 German 


famous 


'__SOLINGEN 


cutlery 












Boning Knife—beech or black 
hardwood non-slip handle. Rigid 
or flexible blade 5-6-8 in. 
lengths. 


Life-time steels and forged steel cleavers also 
available. Charcoal forged of the finest carbon steel, SOLINGEN 
Cutlery, imported from Germany, retains keen edge longer . . . 
requires less sharpening .. . lasts longer... saves you time and 
money. Write or ‘phone for quantity prices and catalog. 


RECTOR TRADING CORP. 


39 CORTLANDT STREET 
NEW YORK 7, N. Y. 





PHONE: Di gby 9-0745 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.l. prices) 


Aug. 10, 1949 


per lb 
Native steers— 
Choice, 600,800 ...... . 44% 
Good, 500/700 .......... 44 @44% 
Good, 700,900 . «+++ -42 @43% 
Commercial, 500/700 ....39 @4l 
Utility, 400/up.......... 27% @28% 


Commercial cows, 500/800.30% @31 
Can. & Cut. cows, north., 


DG cachivyens suimaee 27% 
Bologna bulls, north., 
DD waciesecoesesscea 33 @33% 


STEER BEEF CUTS 
500/700-lb. Carcasses 
(Le.1. prices) 











Choice: 
Hinds & ribs............ 53. @55 
Pee 52 @55 
ED atcscceceds -+- 00 @52 
Loins, trimmed ......... 78 @so0 
Loins & ribs (sets)...... 70 @i2 
DN  tciecswan et onwen 80 @s82 
Forequarters . . ....34 @35 
DT hot diics oeaGneias 38 @40 
Chucks, square cut......36 @38 
Ribs ... anu @56 
Briskets . Seeveseoedincscee Game 

Good: 
Hinds & ribs 
Hindquarters t 
Rounds .f 
Loins, trimmed ......... 7 @ie 
Loins & ribs (sets)......66 @68 
BOETENS cccvsccocs .-77 @so 
Forequarters ....... -.--33 @34 
DEED wcncnices soessescd 387 @39 
Chucks, square cut. ..... 36 @38 
| eo ae . 5 
Briskets ... 
Navels 

Plates 

Hind shan 

Pere GRORES 2. cccccsesces 27 @29 

Bull tenderloins, 5/up. 91 @t6 

Cow tenderloins, 5/up.....91 @96 


BEEF PRODUCTS 
(Le.L prices) 
Tongues, selected, widens 


fresh or froz. 33 @34 
Tongues, house run, 

fresh or froz.. penne 2 @26 
TD. 2kb detheehe dine nee 6%@ 7 
Hearts ..... vsacnesessne ae 
Livers, se lected . 50 @5l1 
Livers, regular ... .. 43 @45 
Tripe, scalded ..... 6 @ 6% 
SO, GHEE cacwccdeccee Ts 
Kidneys ..... biwes ; 16. @17 
Lips, scalded as ‘ 7 @7% 
Lips, unscalded 6%@7 
Lungs ........ 5 @ 5% 
Me a6.4¢0¢ > @5% 
DE cewtscreisdccevaces 4% 


BEEF HAM SETS 


(Le.1. prices) 


Knuckles . 44 @45 
Insides ..... 454,48 
Outsides . 42 @43 


FANCY MEATS 
(Le.1. prices) 


Beef tongues, corned...... 36 @37 
Veal breads, under 6 oz.... @sit 
© OO Ee Gis cs cvccuccocces @ss 
OR Serre @seo 
Calf tongues ............. 23 @26 
i acricknecenenes 85 
Ox tails, under &% Ib....... 10 
gg, 8 ee 19 @20 
WHOLESALE SMOKED 
MEATS 


(Le.L. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped . 61 @62% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped (4 @66 
Hams, skinned, 16/18 Ibs., 
wrapped .. 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped ... 45 @47% 
Bacon. fancy. eqaare | cut, 
seedless. 12/14 1 
wrapped .. 44 @46% 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers 4 @6 


CALF & VEAL—HIDE OFF 


601, @62 


6314 @ 66 


Carcass 
(L.e.1, ener 
Choice, 80/130 , 43 @44 
Choice, 130/170 ... 39 @42 
Good, 80/130 e 41 @43 
Good, 130/170 37 @38 
Commercial, 80/130 38 @41 
Commercial, 130 170 36 @37 
Utility, all weights........33 @36 


CARCASS LAMBS 
(Le.l. prices) 
Gienen, GOD bas ove seeneee 49 @52 
WEG, SNE ‘econceeess 48 @49 
Commercial, all weights. ..44 @47 


CARCASS MUTTON 


(Le.L. prices) 


Good, 70/down ........... 22 @23 
Commercial, 70/down...... 21 @22 
Utility, 70/down ......... 20 @21 


FRESH PORK AND 


PORK PRODUCTS 
(Le.l, prices) 





Hams, skinned, 10/16 Ibs.. 56 
Pork loins, regular, 

GnGer B5 Bes ccccvccccess 56 @57 
Pork loins, boneless........ 59 @éo 
Shoulders, skinned, bone in, 

under 16 Ibs............. 38 @39 
Picnics, 4/6 Ibs........... B5% 
Picnics, 6/8 Ibs............ 34: 
Boston butts, 4/8 Ibs. @43%4 
Boneless butts, ¢.t., 2 is. 59 @i%® 
ROMBSTSNEED 2 vec cevecsscecd ” @71 
MOG BONED cccccccvecesene 14 @14% 
BAPE 200000csrvestaccesvie 2344 @24 
ND wavecctsduessesaen 114 @11\% 
BEE. Lcccccccctvessese 14 
TBARS ccccccccscccccccccccs 7% 
Snouts, lean in....... - 9% @10 
Peet, The. cc ccccscccce 5% 

SAUSAGE MATERIALS— 

FRESH 


(Le. prices) 
Pork trim., reg. 50%..... 19 @20% 
Pork trim., spec. 


See ED neacncccsss 38 @3S% 
Pork trim., ex. 95% leans..48 @49 


Pork cheek meat, trmd.. 34 
Pork tongues ..... ‘ | 16%@ 17 










Bull meat, bonel “8. . -.-41 @42% 
Bon'ls cow meat, f.c., C.37 @37% 
Cow chucks, boneless...... 40 
Beef trimmings ....... ..27%@29 
Beef cheek & bead meat, 

GHG cscccscvcecesos 29% @30 
re 43 @t#i 
Veal trimmings, bon'ls... . . 37 @3s 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Le.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 P 
Domestic a 
in., 1 





1% 
Export ‘seunde, medium, 


Bb OD Riis cccsccccced 65 @75 
~— rounds, narrow, 
1% in. under. .90 @1.10 


No. 1 weasands, 24 in “up. 12 @i4 
No. 1 weasands, 22 in. up.10 @11 
No. 2 weasands. . ° 6 
— 8, sewing, 1% a 


1.10@1.15 


erat, in. at 1.15@1.25 
Middles, select, extra 
2% @2% in. pcacgre oh ae @1.45 
Middles, select, ‘extra, 
» in. & up ~-+e-2.00@2.10 
Beef ao export No 1 21 a@23 
Beef bungs, domestic 13 @i5 
Dried or salted bladders, 





piece: 
12-15 in. wide, flat 18 @20 
10-12 in. wide, flat % @il3 
8-10 in. wide, flat 5 @ 6% 


Pork casings: 
Extra narrow, 20 mm. & 


GR. cvccesasesss 2.004@3.00 
Narrow, mediums, 20@32 
mm .2.90@3.00 


Medium, 32@ ‘mm 1.65 
Spe. medium, 
Wide, 38@43 mm. 25@1.30 
Export bungs, 34 in. cut.20 @3l1 
Large prime bungs, 








34 in. cut..... --2:18 @D 
Medium prime bungs, 
34 in. cut.... 14 @15 


Small prime bungs. . 11%@l2 
Middles, per set, cap off..44 @49 
DRY SAUSAGE 
(L.c.1. prices) 
Cervelat, ch. hog bungs....83 @84 


BOMNMMIEE cacccccesscce 48 
PUNE ccvcccvesccessseses 69 
BRORSOSIRER 00 cece ccccccces 69 
B. C. Salami........ 76 
B. C. Salami, new con..... 48 
Genoa style salami, ch..... 84 @85 
PURPESONE 2 0cccceveseccece 7 

Mortadella, new condition. . 47 
Cappicola (cooked) ; 75 
Italian style hams......... 75 


The National Provisioner—August 13, 1949 


35@38 mm.1.35@1.40 
1 











FOR SALE 











OR 








FOR RENT 











This beautiful and modern one and two story building at 


3825 W. Ogden Ave., Chicago, formerly occupied as a 


creamery and deep-freeze plant now offered for sale 
(or rent) substantially below its original cost. The lot area is 
approximately 14,000 sq. ft., with 175 foot frontage on 
Ogden Avenue. Total floor space, including employees’ 
lounge and rest-rooms on 2nd floor, approximately 15,000 


sq. ft. Includes approximately 4900 sq. ft. of garage and 
loading area under the same roof, with street drive-in doors, 


Modern Construction 


Limestone and gloss brick front. Approximately 40% of the space is 
new construction since 1945—most of the balance of the building hos 


been rebuilt since that date. 


Central Location 


Located on Chicago's southwest side. 20 minutes by “L” from Chicago 
Loop—2 blocks from intersection of Cermak and Pulaski Roads. 


Air Conditioning 


Employees’ lounge, the general offices, and 1600 sq. ft. glass and tile 


butter packaging room are air conditioned. 


Two Deep-Freeze Rooms 


Approximately 850 sq. ft. of space, 7 ft. high. These rooms ore cap- 
able of holding their capacity in food at ao temperature of at least 
— 5° F. insulation, 8 inches of cork on floor, walls and ceiling. Powered 


by 15 HP motor, with compressors rated at 10 tons. 


Two Refrigerator Rooms 


Coil cooled. 


Approximately 1600 sq. ft. of space, with ceilings of 7Y2 and 8 ft. 
Both of these rooms are blower cooled. Larger one (approximotely 
1100 sq. ft.) operates from the same power unit as the 2 deep-freeze 
rooms. Capable of holding food at 15° to 20° F. The smaller room 
operates from a separate power plant, powered by o 3 HP motor, 
with a compressor rated at 5 tons. Will maintain temperatures in the 


range of 20° to 30° F. when full. 


FOR FURTHER DETAILS, OR TO INSPECT 
THE PREMISES, CALL A. J. BROWNE JR. 


OR EDGAR HANNING 


Exclusive 


@ BROWNE, FLEMING & STORCH, Agen: 


@ 919 N. Michigan Av., Chicago 





Phone | WHitehall 4-7373 | 
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YOU WILL FIND THE BEST BINDERS 
QUALITY PRODUCTS OF 





ee tw Soya Research, 


SOYABITS 
A practically fat-free soya ingredient which 
contains over 51% Protein. It’s mild in 
flavor .. . light in color. Processed under rigid 
control by the Solvent Extraction Method. 
Available in a wide range of granulations. 


SOYALOSE 
A low fat ingredient containing approxi- 
mately 4% Vegetable Fat and a minimum of 
50% Protein. Rich in appearance. Avail- 
able in a wide range of granulations. 


DOG FOOD MANUFACTURERS: 


A variety of ingredients are pro- 
duced by Glidden, samples of which 
are available to enable you to select 
the type which is just right for your 
particular formula. Write for a set! 








The Glidden Company 


SOYA PRODUCTS DIVISION 


5165 West Moffat Street * Chicago 39, Illinois 





DOMESTIC SAUSAGE 


(Le.1. prices) 


Pork sausage, hog casings. . 41 
Pork sausage, bulk........ 37 
Frankfurters, sheep casings. 48 
Frankfurters, hog casings. . 45 
Frankfurters, skinless .... 43 
PED sccceneccevsctecee 39 
Bologna, artificial casings. . 40 
Smoked liver, hog bungs...44 @46 
New Eng. lunch specialty. . 56 
Minced luncheon spec., ch. . 46 
Tongue and blood.......... 39 
Blood sausage ............ ee 
WE euaescatdedbecccsoes 30 
Polish sausage, fresh...... ri] @55 
Polish sausage, smoked. 45 @55 
CURING MATERIALS 
Cwt. 

Nitrite of soda in 425-Ib. 

bbis., del. or f.0.b. Chicago...$ 8.89 
Saltpeter, n. ton, f.0.b. N. ¥.: 

Dbl. refined gran............ 11.00 

Small crystals ...ccccccccccs 4.40 

Medium crystals ............ 15.4 


Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate of 

GOED, acces doccossescecsens unquoted 
Salt, in min. car. of 60,000 Ibs. 

only, paper sacked f.o.b. Chgo. 


Per ton 
Gemmetntes .ccccccccvcccesed $19.52 
DEED cedecpoceceeesocesee 25.52 
Rock, bulk, 40 ton cars. 
PE: Ciined+éncedkedn tess 10.74 
Sugar— 
Raw, 96 basis, f.o.b. 
EE SEED ccccedccescece 5.83 
Standard gran., f.o.b. 
SE SOD ovenscasese 7.85 
Packers’ curing sugar, 250 lb. 
bags, f.o.b. Reserve, La., 
SD aihumhhande-ows-s.0s0-hs,6 7.25 
Dextrose, per cw 
in paper bags, Chicago ececece 7.03 


(Le.L. prices) 


Ground 

Whole for Saus. 

Caraway Seed ...... 23% @27% 
Cominos seed ....... 33 @39 
Mustard sd., _ hewaw 22 ee 
Yel. American ...... 19 oe 
Marjoram, Chilean oe 26 b +4 
GHEREED sc ccccccccee @22 26 


Coriander, Morocco, 


Natural No. 1..... @13% @16 
Marjoram, French .. 5 @50 
Sage Dalmation 

ek @ 2véenenseens @35 @41 

SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ... 29 33 

Resifted ........ 31 35 
Chili powder ..... - 37 
Chili pepper ...... 36@ 39 
Cloves, Zanzibar . 35 39 
Ginger, Jam., unbl D4 59 
Ginger, African .. 52 57 

Pree Xe 
Mace, fey. Banda 

East Indies ... id .26 

West Indies . 1.19 
Mustard, flour, fry ‘ 30 

No. ose ° . 26 
West India Nutmeg , 51 
Paprika, Spanish 48a 64 
Pepper, Cayenne . BS) 

Red No. 1..... ° 6 
Pepper, Packers... 1.46 1.78 
Pepper, black 1.46 1.58 
Pepper, white . 1.80 1.94 
Pepper, Black 

Malabar ... . 1.46 1.58 

Black Lampong. ‘ 1.46 1.58 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
August 9 
FRESH BEEF: (Carcass) 

STEER: 

Good: 
400-500 Ibs. 
500-600 Ibs. 


43.004 44.00 


Commercial: 

400-600 Ibs. 40.004 42.00 
Utility: 

400-600 Ibs. 33.004 35.00 
cow: 

Commercial, all wts. 29.00@ 30.00 
Cutter, all wts . 25.00@ 26.00 


FRESH VEAL AND CALF: 
Choice: 
_ = Ibs. 


(Skin-Off) 
“. 130 i: vawene 


FRESH LAMB & MUTTON: 
SPRING LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good: 
40-50 Ibs. 
50-60 Ibs. , 
Commercial, all wts. 
Utility, all wts... 
MUTTON (EWE): 
Good, 75 Ibs dn.. ‘ 
Commercial, 75 lbs. dn. 


(Carcass) 


-. 45.00@ 47.00 
. 45.00@47.00 


45.00@ 47.00 
45.00 47.00 
. 43.00@45.00 
40.00@ 43.00 


20.004 21.00 
20.004 21.00 


FRESH a CARCASSES: 
80-120 lbs. . 
120-137 Ibs. 


Kr 4 PORK CUTS NO. 1: 
Ol 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 
PICNICS: 
4- 8 Ibs ° 
PORK CUTS NO. 1: 
HAM, Skinned 
12-16 Ibs. 
16-20 Ibs. 


35. 0a 36. 00 


56.00@ 60.00 
56.00@ 60.00 
5.004 59.00 


(Smoked) 
59.00@ 64.00 
59.00 @ 64.00 


BACON, “Dry Cure’’ No. 1 
6- 8 Ibs. 44.00@ 50.00 
8-10 Ibs. .... . 42.00@44.00 


10-12 Ibs. 
LARD, Refined: 


42.004 44.00 


Tierces 16.00@ 17.00 
50 ib. cartons & cans... 16.00@ 17.00 
1 Ib. cartons 17.60@ 18.00 


(Packer Style) 


San Francisco 
August 9 


No. Portland 
August 9 


$45.00@ 46.00 
44.00@ 45.00 


45.004 46.00 
41.004 43.00 38.00@ 41.00 
35.00@ 39.00 31.00@34.00 


32.004 36.00 
26.00@ 28.00 


(Skin-On) 


32.00@35.00 
25.004 26.00 


(Skin-Off) 
38.00@ 40.00 


38.00@ 44.00 38.004 40.00 


44.004 46.00 
42.004 44.00 


43.00@ 45.00 
42.00@ 43.00 


44.00@ 46.00 
42.00@ 44.00 
38.00@ 42.00 
34.00@ 38.00 


43.00@ 45.00 
42.00@ 43.00 
37.004 39.00 
34.00@35.00 


17.00@ 18.00 
16.00@ 17.00 


18.004 20.00 
14.00@ 16.00 
ee Stet) 
00@ 38 
33 1.00@ 36 ro 


(Shipper Style) 
35 00a 36.00 
62.004 64.00 


60.00 @ 26.00 
56.004 60.00 


60.004 62.00 
60.00@ 62.00 
55.00@ 57.00 


38.00@ 42.00 
(Snioked ) 


62.00@ 64.00 
60.00@ 62.00 


(Smoked) 
62.004 66.00 
62.00@ 64.00 


54.00@ 56.00 
50.00@ 54.00 


53.00@ 55.00 
49.00@ 53.00 
49.00@ 53.00 
15. 75@ 16.25 


19.00@ 20.00 16.50@ 17.50 








SINCE tei 





THE H. H. MEYER PACKING CO. 


e CINCINNATI, O. 








HAM + BACON « LARD « SAUSAGE 
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OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 














Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 























STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y.* Chicago Office, 332 S. Michigan Ave., 4 














CLEANING MACHINE This can’t happen to sausage in 
Sturdy, heavy-duty construction ARMOUR CASINGS! 


throughout.Brush shafts operate 

rete > clr: Bee me be Your sausage won't look like this because 
removal of casing from reel in Armour Natural Casings are carefully graded 
one coil. ..may be operated | . : . 

in dial pediiien when Gotbod. and inspected for uniform size, shape and 
Capacity for cleaning middles texture. This insures inviting appearance— 
approximates twice that of rounds. Now available! | eliminates waste and breakage. 





Write Today for Complete Details 
KEEBLER ENGINEERING co. | A R AVEOR ERS Casings Division + Chicago 9, Illinois 
1910 West 59th St. * Chicago 36, Illinois 


Our 19th Year of Uninterrupted Service 


AND COMPANY 


IPPERS Tenderated 4 ams Eastern Representatives 
SHIPPE 
OF oa VINCE J. SCHMITZ ROY WALDECK 


400 F St. N. W. 443 Broad 
MIXED CARS THE HAM WITH A Washington 4,D.C. Newark, N. J. 

































OF REPUTATION FOR A. L woupecen =. wanseen 

SATISFACTION . weg: ie 74 Waren ak. 

eet 23 AND PROFIT! —_ N.Y, —Philadelohia, Pa. 
STANDARD WESTERN 

PROVISIONS BEEF COMPANY BEEF COMPANY 

K R E Y PACKI NG 1 C 0 M PA N Y New Hever, “Dideswon, 








ST. LOUIS 7, MISSOURI 
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The saving 
is amazing 


in protecting 
color, flavor, shape 


of fresh, frozen or 
smoked meats... 


ADLER stockinettes 


a 
widths and constructions for 


fore and hindquarters, sides and 


cuts of beef, veal, lamb and pork 


to assure protection in freezing, 


Storing or shipping. Write for 


FREE catalog and- price list to 
THE ADLER COMPANY 


Department N 
Cincinnati 14, Ghio 






ADLER 
Representatives 


PHIL HANTOVER, INC. 
1717 McGee St. 
Kansas City 8, Mo. 


JOS. KOVOLOFF 
800 N. Clark St. 
Chicago, Ill. 

JACK SHRIBMAN 
5610 Berks St. 
Philadelphia 31, Pa. 


Makers of quality knit products for over 80 years 











SHEEP ¢ BEEF « HOG 














New Office Address 


30 CHURCH ST. 


NEW YORK 7, NEW YORK 
Phone: CO rtlandt 7-6600 © Cable Address: “OEGREYAS NEWYORK” 








ARE YOU 


SURE 


ABOUT YOUR SALT? 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 


DIAMOND CRYSTAL SALT °“*™ 


Page 38 





answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-9. 


SENERAL FOOL 
T LAIR. M 











CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, AUGUST 11, 1949 
REGULAR HAMS 





Fresh or Frozen S.P. 
8-10 
10-12 .. oo : 
12-14 > 52% n 
14-16 52% n 

BOILING HAMS 

Fresh or Frozen 8.P 
16-18 ves 52n 52n 
18-20 ee 49n 49n 
20-22 ....5 44%on 444on 


SKINNED HAMS 
Fresh or Frozen 8.P 
55% @55%4 
5514 @55% 
5514 @5514 





35 @35% 


OTHER D.S. MEATS 


Fresh or Frozen Cured 
Regular plates 144on l44gn 
Clear plates 10n 10n 
Square jowls. l6n 17 
Jowl butts....134%@14 12\%@13% 


PICNICS 
Fresh or Frozen S.P 
4- 6 34% 34%n 
4- 8 Range 3344 
6-8... e 33 33n 
8-10 ° . 2 29n 
10-12 26% 264n 
12-14 26 @26% 26n 
S-up, No. 2's 
inc. . ° 26 @26% 
BELLIES 
Fresh or Frozen Cured 
SP err. 34 @34% 
ES 34 @34% 
SE nikkscocktgies 34 @34% 
12-14 oe . 84 
14-16 33% 
16-18 . 31% 
18-20 2914 





D.8. BELLIES 





Gr. Amn. Bel Clear 
2614 25n 
25M, 24% 
24y, 241, 
21% 21% 
19% 20 
18% 18 
FAT BACKS 
Green or Frozen Cured 
6- 8 10% 114 n 
8-10 . 10% 12 
10-12 1014 12 
12-14 11 13 
14-16 11 13 
16-18 11% 14 
18-20 11% 14 
20-25 114% 14 





LARD FUTURES PRICES 


MONDAY, AUGUST 8, 1949 
Open High Low Close 





Sept. 12.90 12.95 12.87% 12.87% 
Oct. 12.95 12.95 12.80 12.85a 
Nov. 11.65 11.75 11.65 11.70a 
Dec. 11 11.85 11.72% 11.85a 
Jan. 11.75 11.80 11.75 11.80 


Sales: 6,640,000 Ibs 


Open interest at close Friday, Aug. 
5: Sept. 614, Oct. 332, Nov. 203, Dec. 


| 2SO, and Jan. 18 lots. For Sat., Aug. 
| 6: Sept. 610, Oct. 332, Nov. 203, Dec. 


279, and Jan. 1% lots 


TUESDAY, AUGUST 9, 1949 
Sept. 13.00 13.15 12.50 12.6 
Oct. 2.95 13.00 12.35 1 
Nov. 11.80 11.82% 11.20 1 
Dec. 11.87% 11.90 11.30 1 
Jan. 11.80 11.85 11.40 1 

Sales: 12,520,000 Ibs 

Open interest at close, Mon., Aug 
8: Sept. 626, Oct. 334, Nov. 203, Dec. 
283, and Jan. 18 lots 


WEDNESDAY, AUGUST 10, 1949 
Sept. 12.57% 12.77% 12.50 12.774a 
Oct. 2.4 » 12.30 12.60b 

2 11.17% 11.37%b 
30 11.60 11.30 11.55 
25 11.50 11.25 11.50b 
Sales: 8,480,000 Ibs 








Open interest at close, Tuesday, 
Aug. 9: Sept. 624, Oct. 358, Nov. 217, 
Dec. 283, and Jan. 25 lots 


THURSDAY, AUGUST 11, 1949 


Sept. 12.77% 12.82% 12.60 12.621 
Oct. 12.67% 12.67% 12.37% 12.42%b 
Nov. 11.45 11.45 11.17% 11.174 
Dex 11.50 11.57% 11.30 11.40 
Jan. 11.55 11.55 11.40 11.40b 


Sales: 8,400,000 Ibs 


Open interest at close, Wed., Aug 
10: Sept. 632, Oct. 382, Nov. 231, Dec. 


| 290, and Jan. 26 lots 





FRIDAY, AUGUST 


Sept. 1: 

| Oct 1: 
Nov. 11 
Dec 11.35 





Jan 
Sales: About 9,000,000 Ibs 
Open interest at close Thurs., Aug 
11: Sept. 631, Oct. 399, Nov. 238, Dec. 


|} 285 and Jan. 32 lots 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 





Aug. 6 13.00n 13.25b 

Aug. 8 13.00n 3.25b 

Aug. 9 13.00n 

Aug. 10 13.00n 

Aug. 11. 13.00a 

Aug. 12 13.00a 2.25n 





CORN-HOG RATIO 


For the week ending Aug- 
ust 6, 1949 the corn-hog ratio 
at Chicago for barrows and 
gilts was 16.1, compared with 
15.7 for the week ending July 
30, 1949 and 14.4 for the week 
ending August 7, 1948. The 
price for barrows and gilts 
for the three weeks was 
$22.40 per cwt., $21.75 per 
ewt. and $29.73 per cwt., re- 
spectively. The ratios were 
based on No. 3 yellow corn 
selling for $1.391 per bu., 
$1.388 per bu. and $2.060 per 
bu., respectively. 

The ratio for the month of 
July 1949 was 15.3, for June 
1949 it was also 15.3 and for 
July 1948 it was 13.1. Bar- 
rows and gilts were selling 
for $21.51 per cwt. in July 
1949, $20.76 per cwt. in June 
1949 and $27.97 per cwt. in 
July 1948. The price per bu. 
of No. 3 yellow corn during 
the three months was $1.402, 
$1.353 and $2.136, respective- 
ly. 

PACKERS’ WHOLESALE 

LARD PRICES 


Refined lard, tierces, f.o.b 


Chgo,. .. $16.75 
Refined lard, 50-lb. cartons 

f.o.b. Chicago 17.00 
Kettle rend., tierces, f.o.b 

Chicago 17.7 
Leaf, kettle rend., tierces 

f.o.’. Chgo 17.75 


Nefttral, tierces, f.0.b 

Chicago " 16.6244 
Standard Shortening.*N. & S. 19.00 
Hydrogenated Shortening 

N. & 8. 20.75 


' *Del'd. 


Watch Classified page for 
good men. 
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MARKET PRICES  Aece York 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1L. prices) 
Aug. 9, 1949 
per Ib. 
City 


Choice one . 444, @494 
Good .. eves o+ +. -4B% 






DRESSED HOQ@S 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs..... . BB%@34, 
137 to 153 Ibs... 3344 344, 
154 to 171 Ibs. 3344 @341, 
172 to 188 Ybs...... 33%,@34), 


SPRING LAMBS 





@ 4s, (Le.L. prices) 
Commercial ... ‘ i @ 44% Choice lambs ........ Wa5T 
Canner & cutter..... a@3i Good lambs .......... 190065 
Bologna bulls . . — 34 @3a5 Legs, gd. & ch. : 55@58 
Hindsaddles, gd. ‘& e h. 7” 9a@62 
BEEF CUTS Loins, gd. & ch.... 68@75 
(Lec.1, prices) MUT TON 
Choice: (Le.1. prices) 
Hinds & ribs.. 53@ 58 Western 
Rounds, N. Y. flank off 538@55 Good, under 70 Ibs... . 22@ 25 
Hips, full, untrimmed 6lab. Comm., under 70 Ibs... ... LUG 
TP GHD vccsecovesoccced 62@64 s' 
Short loins, untrimmed . .66@70 VEAL KIN OFF 


Chucks, non-kosher 38a@39 


(L.c.1. prices) 
Ribs, 30/40 Ibs. . 53@56 Western 
Good: Choice carcass . 10@ 45 
Hinds & ribs.. 52@56 Good carcass 38@ 42 
Rounds, N. Y. flank off 52@ 54 Commercial carcass .. 35@40 


Hips, full, untrimmed Wa61 Utility 








33 36 


Top sirloins ..... . 62@64 BUTCHERS’ FAT 
Short loins, untrimmed 6265 
Chucks, non-kosher 37@3s8 (Le.1. prices) 
Ribs, 30/40 Ibs. . WO@53 Shop fat 
Briske re 33@35 Breast fat : 
Flanks ..... 15@17 Edible suet 
Inedible suet 


FRESH PORK CUTS 
(Le.1L. prices) 








700-800 Ibs Choice 
30-40 Ibs 
40-45 Ibs 
45-50 Ibs 
50-60 Ibs 


43.50-45.00 


Good 
350-500 Ibs 
500-600 Ibs 
600-700 Ibs 
700-800 Ibs 


None 
44.00-45.50 
43.00-45.00 J 
42.50-44.50 Good 

30-40 Ibs 

40-45 Ibs 

45-50 Ibs. 

0-60 Ibs 


Commercial 
350-600 Ibs 
600-700 Ibs 


34.00-40.00 
34.00-40.00 


Utility, all wts. 32.00-34.00 Commercial, all wts 
. Utility, all wts 
cow: 
Commercial, all wts 31.00-33.00 MUTTON (EWE): 
Utility, all wts.. 28.00-31.00 Good . 
Cutter, all wts.... None Commercial 
Canner, all wts....... None Utility .... 


VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice 
80-130 Ibs. 
130-170 Ibs. 


(BLADELESS INCL.) 
8-10 Ibs 
10-12 Ibs 
12-16 Ibs 
16-20 Ibs. 


. 43.00-46.00 
. 40.00-43.00 


Good: Shoulders, Skinned, N 
Se eee 40.00-42.00 8-12 Ib 
80-130 Ibs . 40.00-43.00 Butts, Besten Style 


130-170 Ibs. ......--..- 38.00-41.00 4- § Ibs 
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50.00-52.00 
50.00-52.00 
49.00-51.00 
48.00-50.00 


48.00-51.00 
48.00-51.00 
47.00-49.00 
46.00-48.00 
42.00-45.00 
None 


) lbs. down 
24.00 
22.00 





None 


FRESH PORK CUTS: Loins No. 1: 


55.00-58.00 
55.00-58.00 
50.00-52.00 
None 

Y. Style 
None 


45.00-47.00 





LIGHT 


AND EASY TO CARRY 
Put it where you 





need it! 


SSS 





STANDARD LITEWATE 


Sectional Roller Conveyor 


—ideal for loading and unloading. Handles commodi- 
ties up to 60 Ibs.—moves bags, cases, cartons, hollow 
bottom, narrow, cleated and irregular packages or 


articles not suited to wheel conveyors. 


Less pitch re- 


quired—operates at grades as little as 4 in. to % in. per 
ft. Interchangeable spacing of rollers—from 1% in. to 
12 in. centers. Available in 10 ft. and 5 ft. straight sec- 


tions and 90° and 45° curves. 


Keep LITEWATE con- 















veyors handy in your shipping room—carry a section on 
ea aay ee — LIVESTOCK SUPPLY your truck. For complete information write for Builetin 
, “% a . ao ” 1 
Hams, skinned, 14, down Bly SOURCES NP-89. 
Picnies, 4/8 Ibs.... 35% @35%4 B 
Bellies, sq. cut, seedless, Percentages of livestock 
2 , @36 . 
nine sin. oe slaughtered during June 1949 STANDARD 
Boston butts, 48 Ibs.. 3 asa bought at stockyards and di- CONVEYOR COMPANY 
Spareribs, 3/down ........ 42 @é42 
Pork trim., regular... 20 @21% rect were reported by the Stersh St. Pew! 9, RAVITY & POWER 
: . 2 Minnesota 
Pork trim., ex. lean, 95%..49 @50 USDA as follows: CONVEYORS 
City , 
Hams, regular, 14 ‘down 53 @ih June May June 
Hams, skinned. 14/down...55 @56 1949 1949 148 
Shoulders, N. Y., 12/down.40 @42 Per Per Per 
Picnics, 4/8 Ibs....... -- B87 @40 cent cent cent POCOOII OLE DEL ODO OL OE LD LODEEEDELODIOLOLELOULOPDOOLED 
Boston butts, 4/8 Ibs 46 @4s Cattle e $ 
Pork oe, down. = S mf Stockyards 77.0 77.0 78.0 : + 2 
Spareribs, OWN ....-. e- rib Othe 23 23 25 a , 
Pork trim., regular........20 @23 = ” “ e 3 FOR SMOKED MEATS -—-—. 2 
Calves a 7 
FANCY MEATS 3 . nes _— . 
Stock yards 5.9 56.3 61.5 r : . * . 
(Le.1. prices) Other 2 40.1 43.7 38.5 2 Why use quality ingredients in your smoked + 
See, Seer Sen... G5 Hogs 3 meat products, but fall short of the SUPERIOR : 
; _ Spare ; Seitiatiaiie 28 35 \9 ; 
BM Whe oceécxs aH .. 1.00 Stockyard —_s £0.4 5 | 4 . ’ 
Beet kidnayo .. Se badicennk Ce Other ... 7.2 396 565 | 3 AROMA, TASTE and SALES APPEAL, which ¢ 
Beef livers, selected. ie "ae Sheed aed tani 3 3 
Lamb fries .. ue ehenhws 55 cep am oo ; 
Oxtails, under % Ib.............. 16 Stockyards 0.4 57.3 65.7 2 only HICKORY SAWDUST can give? , 
Ge, GOEN Te Ecce ccescccces 30 Other 39.6 2.7 34.3 > 
> 
a . a 7 
WESTERN DRESSED MEATS AT NEW YORK 3 wa quety puntos Gut ante 3 
7 7 
a 4 
WEDNESDAY, AUGUST 10, 1949 Commercial : permanent customer demand, USE HICKORY. a 
All quotations in dollars per ewt 50- 80 Tbs 37.00-40.00 : : 2 
BEEF: 80-130 Ibs 36.00-39.00 | Get it from $ 
. 130-170 Ibs 35.00-37.00 Ss 7 
STEER: 7 . 29 2a : 4 
Choice Utility, all wee ss.00.36.00 3 GW. CAMPBELL & CO., 2345 m. pumir st.,pnma.ss,ra. $ 
‘ > 
350-500 Ibs None LAMB AND MUTTON 2 ; 
500-600 Ibs None -—- 0665645546464566 0444444444465000000000;+00000 
a oo eine 9 SPRING LAMB POOOOOOPOL ODI L ODDO DOOOODL ODIO LODO DODO DDOIL ODO DO IDOE 
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TALLOWS AND GREASES 


Thursday, August 11, 1949. 











The tallow and grease market was in 
a firm to a strong position this week. 
Trading was exceptionally light and 
only scattered sales came to light. 
Dealer and small consumer interest ap- 
parently predominated in the overall 
trading. Little if any large soaper buy- 
ing transpired. Reports indicated they 
were in the background and expressed 
no interest at the advanced buying and 
quoted levels. Reports were that they 
would look at product at the levels of 
fancy at 6%c, and choice white grease 
at 6%c. Offerings, however, were not 
released at these figures, and were gen- 
erally from % to %c higher. 

Last Friday, two tanks of yellow 
grease sold at 5c, c.a.f. Chicago. Trad- 
ing early this week was at a standstill, 
as buyers and sellers were unable to 
get together in price ideas. Tuesday, 
tank of choice white grease sold at 
6%c, f.o.b. Chicago. Rumors of fancy 
tallow moving at 7c were confirmed by 
midweek. Few tanks of fancy tallow 
sold at 7c, delivered consuming points. 
Later, tank each of fancy tallow sold 
at 7%c, and yellow grease at 5%«c. Bids 
of 6%c¢ on choice white grease were 
revealed, while 7 and 7%4c were asked. 
Several tanks of choice white grease 
sold about midweek at 6%c. Prime tal- 
low was offered at 7c, but unsold. Fur- 
ther bids came to light on fancy tallow 
at 7c, with up to 7%c asked, and choice 
white grease was bid at 6%c. Yellow 
grease was bid at 5%c, while 5%c was 
asked. Tank of No. 2 tallow sold at 
4c, delivered Chicago. A dull and con- 
fused market continued Thursday, and 
trading was at a standstill. 


TALLOWS: Activity was limited this 
week, and a nominal market prevailed 
on most grades. Edible tallow quota- 
tions were again advanced with the 
other grades to 74%c nominal, basis car- 





EASTERN FERTILIZER MARKET 


New York, August 11, 1949 
Trading this week was not as active as 
the previous week in packinghouse by- 
products since some buyers withdrew 
from the market. Cracklings continued 
to sell at $3.00, f.o.b. New York, and 
blood sold at $10.50. 
The fertilizer industry was quiet, and 
some plants are shut down due to the 
seasonal lull. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, f.0.b 
Production point ‘ $48.00 
Blood, dried 16% per unit of ammonia 10.50 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit... 
Soda nitrate, per net ton, bulk, ex-vessel 


Atlantic and Gulf ports. . ° .. 51.00 

in 100-lb. bags...... --- 34.50 
Fertilizer tankage, ground, 10° ammonia, 

10% B.P.L., bulk... nominal 


Feeding tankage, unground, “10 12% ammonia, 


bulk, per unit of ammonia.... 12.00 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
per ton, f.o.b. works... $60.00 
Bone meal, raw, 444% and 0% in bags 
per ton, f.o.b. works... 65.00 
Superphosphate, bulk, f.o b. Baltimo re a 
19% per unit.. 76 
Dry Rendered Tankage 
40 50% protein, unground, 
per unit of protein. . o< ee $ 3.00 


BY-PRODUCIS—FATIS—OILS 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 11, 1949.) 


Blood 
Unit 
Ammonia 


Unground, per unit of ammonix *$11.25@11.50 
Digester Feed Tankage Materials 
Wet rendered, unground, loose 
Low test .... *$13.00@ 13.25 
High test .. * 12.00@ 12.50 
Liquid stick ts ank cars 3.75@ 4.00 


Packinghouse Feeds 


Carlots, 
per ton 
0% meat and bone scraps, bulk $160.00 
55% meat scraps, bulk . . 176.00 
10% feeding tankage, with bone, bulk 125.00 
60% digester tankage, bulk 149.00 
80% blood meal, bagged 185.00 
650 BPL special steamed bone meal, bagged 90.00n 
Fertilizer Materials 

Per ton 

High grade tankage, ground : 
10@11% ammonia s = 6.50n 
Bone tankage, unground, per ton 37.0 Ww. oon 
Hoof meal, per unit ammonia 7.75 

Dry Rendered Tankage 

Per unit 

I’rotein 
Cake *$2.90@ 3.00 
Expeller ° ‘ imen * 29003.00 

Gelatine and Glue Stocks 

Per ewt 
Calf trimmings (limed) $1.50@ 2.00n 
Hide trimmings (green, salted) 1.00n 
Sinews and pizzles (green, salted) 1.00n 
ler ton 
Cattle jaws, skulls and knuckles $ 65.00n 
Pig skin scraps and trim, per Ib 4440 4% 


Animal Hair 
Winter coil dried, per ton $100.00n 
Summer coil dried, per ton $55.00 57.50n 


Cattle switches 4%@ Sn 
Winter processed, ‘gray, Ib. . 13n 
Summer processed, gray, lb 7 @ Sn 


*Quoted delivered basis 





lots, delivered consuming plants. Fancy 
was quoted at 7c; choice, 6%c nomi- 
nal; prime, 6%c nominal; special, 6%4c 
nominal; No. 1, 5%c nominal; No. 3, 
5%4c nominal, and No. 2, 4c. 

GREASES: A firm market continued, 
and all grades were increased in prices 
from % to %c. Choice white grease was 
quoted Thursday at 6%c; A-white at 6c 
nominal; B-white, 5%c nominal; yel- 
low, 5%4c nominal; house, 4%c nominal; 
brown, 50 acid, 4%4¢ nominal, and brown, 
25 f.f.a., 4%c nominal. 





for CRACKLINGS, BONES 





GREASE OILS: Activity continued 
and the market was in a strong posi- 
tion this week. No. 1 lard oil was 
quoted Thursday at 1l'ec, in crums, 
l.e.l., f.0.b. Chicago, up 4c. Prime burn- 
ing oil was quoted at 15c, and acidless 
tallow at 12%c, also up %e 

NEATSFOOT OILS: Good buying in- 
terest was reported, with a fair \«lume 
sold in all descriptions. Pure neatsfoot 
oil was again quoted at 22c Thursday, 
basis drums, l.c.l., f.o.b. Chicago; 20- 
degree at 28c, and 15-degree at 29c. 








DRIED BLOOD TANKAGE Are 










STEDMAN’S rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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to desired fineness in one op- 
eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power ; e 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


Grind cracklings, 
tankage, bones, etc. 


| Sturdily 
Built. 











FRENCH 
HORIZONTAL 
MELTERS 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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VEGETABLE OILS 


Thursday, August 11, 1949. 











Further advances and a strong mar- 
ket were registered in the crude vege- 
table oil market during the current 
week. Trading was active early but 
tapered off following the rapid upswing 
in prices. Interest was held mainly to 
the old crop material and buyers were 
taking only nearby oils to cover their 
immediate requirements. Buying inter- 
est about midweek on new crop (Octo- 
ber and forward) crude oils was gen- 
erally light. Export interest diminished 
because of the high prices. 

SOYBEAN OIL: The market con- 
tinued its upswing early this week, but 
with increased prices buying was re- 
duced to a near standstill by midweek. 
Early trading was reported at 12%4c for 
spot material and later at 12%c. Some 





VEGETABLE OILS 


Crude eames oil, carlots, f.o.b. mills 


Valley .. . é l44Qn 
Southeast er ee 144gn 


Texas .. 144 b@ l4%ax 
Soybean oil, in tanks, t o.b. mills, 

Midwest ... 12n 
Corn oil, in tanks, f.o b. mills bs l4n 
Coconut oil, Pacific Coast. : 154gn 
Peanut oil, f.o.b. Southern pc oints. 1Sn 
Cottonseed foots 

Midwest and West Coast.. 2ign 

East 2'\4n 

Prices f.o.b. Chgo. 
White domestic, vegetable.......... 27 
White animal fat . cone aa 
Milk churned pastry we 24 
Water churned pastry oe 23 


isolated spots reported sales up to 12%c, 
but these were few. Midweek offerings 
at 12%c were not considered, and bids 
of 12 and 12%c were in evidence. A 
nominal market was established by 
Thursday, with the quoted price at 12c, 
up % and %c over last week. 

CORN OIL: Trading this week con- 
tinued light in view of the shortage in 
supplies for immediate material. Early 
quotations were reported at 13%c, and 
later 14c was bid and paid. Supplies 
were difficult to uncover. Thursday’s 
quotation was 14c nominal, or up Ic. 

COCONUT OIL: Product for spot de- 
livery was quoted Monday at 15c bid 
and 15%c asked. Some trading was re- 
ported at the latter level. With stimu- 
lated interest, August material was re- 
ported about midweek at 15%¢c, early 
September at 15c, and straight Septem- 
ber at 13%@l4c. The quoted price 
Thursday was 15%c bid, up ‘ec. 

PEANUT OIL: Scarcity of material 
for immediate delivery influenced a 
firm to strong market this week. The 
market was pegged early at 18¢ for 
August and 17¢c for September. Trading 
was practically nil. Thursday’s quoted 
price was reported at 18c nominal, an 
increase over last week of 1c. 

COTTONSEED OIL: Early trading 
on the crude cottonseed oil market was 
of fair dimensions. There were reports 
of tending in the Valley at 15 and 15%c, 
up %4 to %e from last Friday's prices. 
Offerings expanded. somewhat, influ- 
enced by the increased prices. Weak- 


ness developed by midweek, materially 
affecting trading. Prices dipped as 
much as %c, with sales reported in 
Texas at 14%c. September shipments 
were offered at 14c. Valley was offered 
at 14%c, and dipped further to 14%c 
Thursday, nominally. Southeast was 
quoted at 14%c, and Texas at 14%c 
bid and 14%c asked. 


The closing quotations in the N. Y. 
futures market for the first four days of 
this week were: 


MONDAY, AUGUST 8, 1949 





Open High Low Close Pr. cl. 
Sept. .. 15.31 16.01 15.30 15.99 15.28 
ee as *14.42 14.86 14.50 14.85 14.40 
Dec . 14.02 14.20 13.99 14.06 13.85 
Jan. . *13.90 . *14.00 13.81 
Mar 13.75 14.00 13.75 13.95 13.65 
May .- 913.00 13.85 13.85 *13.70 13.55 
July *13.60 13.99 13.00 *°13.70 13.55 
Total sales; 263 contracts 
TUESDAY, AUGUST 9, 1949 
Sept . 16.20 16.20 15.67 15.78 15.90 
Oct 14.95 15.00 14.30 14.45 14.85 
Dec . 914.08 14.20 13.60 13.738 14.06 
Jan .*14.08 . 13.73 14.00 
Mar *13.85 14.00 13.57 *°13.70 13.95 
May. *13.05 *13.45 13.70 
July . *13.65 *13.51 13.70 
Total sales: 332 contracts 
WEDNESDAY, AUGUST 10, 1949 
Sept : 15.05 15.71 15.41 15.70 15.78 
Oct ° *14.30 14.42 14.10 14.40 14.45 
Dec, . 13.65 13.72 13.40 °13.70 13.73 
Jan, . "13.55 *13.76 13.73 
Mar *13.60 13.60 13.40 °13.06 13.70 
May *13.40 13.50 13.45 
July *13.40 13.60 13.60 *13.50 13.51 
Total sales: 218 contracts 
THURSDAY, AUGUST 11, 1949 
Sept 15.80 15.85 15.40 1.00 15.70 
Oct 14.45 14.10 *14.19 14.40 
Dee. 13.75 13.30 *°13.40 13.70 
Jan *18.47 13.76 
Mar 13.52 13.25 °18.43 13.66 
May *13.35 13.50 
duly . 13.35 13.20 13.35 13.50 
Total sales: 154 contracts 











REX PGC 











sanitation standards. 


YOUR SANITATION PROGRAM 


@ REX TOT Acid Cleaner 


BURLINGTON, IOWA * 





Save On Sanitation! 


A general cleaner specifi- 
cally formulated for the meat packing in- 
dustry. REX PGC is high in wetting properties. 
It is free rinsing, safe on equipment and 
operator, yet is compounded to handle the 
toughest cleaning problems in the packing 
plant. The low cost and high quality of REX 
PGC result in dollar savings and higher 


@ REX PGC General Cleaner 
@ REX HEAVY DUTY Cleaner 


@ REX Heavy Duty Trolley Cleaner 
@ REX SPRAY-KLEEN UNIT 


For Sanitation in Every Department of your Plant, Write: 


BONEWITZ CHEMICALS, INC. 


“Sanitation Engineers to the Meat Packing Industry” 
MANTECA, CALIFORNIA 





CLEVE-O-CEMENT. 


plants, refrig s, | 





wf Hol ES 
areBAD! 


Repair holes, ruts, and broken floors quickly and easily with 


Cleve-O-Cement can be applied by any handy men. No skill or 
special tools required. Adheres perfectly to di ete 
Dries rock hard overnight, becomes 28 times harder than ordinary 
coment. Won't crack or crumble. Resists heat, cold, dampness, steam, 
oil, grease and most acids. Unexcelied for damp floors. Used in 
thousands of food and meat packing plants, cold rooms, bottling 





dei 








, dairies, and ice cream plants. 


Your supply house can furnish promptly, or 
send for Illustrated Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. 


CLEVELAND 5, OHIO 
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HIDES AND SKINS 





Sharp advances in packer hides with 
broad movement—Light and heavy 
native steers sold fully 12 higher— 
Butt brands, Colorados and heavy 
Texas steers sold up 1c—Heavy and 
light native cows move in large 
quantities at stronger prices—Bulls 
firm—Calf and kipskins holding 
steady to firm. 


Chicago 


PACKER HIDES: With good tanner 
buying interest, a broad movement in 
packer hides was registered in prac- 
tically all descriptions. Sole, upper 
leather, specialty tanners and exchange 
traders were credited with being the 
largest recipients in the selling struc- 
ture. Sharp advances were in evidence 
on all selections, and a firm to strong 
market continued through Thursday. 
Trading as a whole was the largest in 
recent months, with total volume ex- 
ceeding 128,500 hides, which included 
approximately 18,000 last Friday, and 
6,500 large packer west coast hides sold 
late Thursday afternoon. 


Heavy and light native steers sold in 
a fair way. Light natives advanced fully 
1% to 15c, while heavy natives sold 
up about 2c, from 22 to 23c. With the 
increase in prices on these classifica- 
tions, mixed light and heavy native 
steers were quoted nominally at 24c. 
Butt brands, Colorados, and heavy Texas 
steers sold 1c higher, light Texas moved 
up to 2lc, heavy native cows sold at 
22@23%c, up % and %e, and light 
natives at 234% @25c, about %c higher 
than last week. 


Early this week one packer sold 1,100 
Cedar Rapids July-August light native 
steers at 244%4c, Chicago basis. A second 
packer later sold 3,000 July and August 
light native steers, basis 25c Chicago, 
and 25c, f.o.b. St. Paul. About midweek, 
a third packer sold total of 5,000 all 
light native steers from several ship- 
ping points at 25c, Chicago, including 
a car of St. Paul hides at 25c, f.o.b. 
St. Paul. 


Approximately 10,900 heavy native 


steers were sold late last week and this 
week. Last Friday one packer sold total 
of 3,600 July heavy native steers at 22c, 
Chicago, and this week sold 5,000 of the 
same from several shipping points, July 
and August takeoff, at 23c, Chicago. 
One lot of 1,500 Cedar Rapids heavy 
native steers sold at 23c, Chicago basis. 
Another car of 800 of the same, July 
and August salting, sold on the same 
basis. 


A good volume of butts, Colorados 
and heavy Texas were sold, including 
one lot of 650 butts, July takeoff, at 
19%4c. Total of 6,000 butt brands, which 
included a car of light Texas steers, 
moved in another direction, all July and 
August salting, at 21c, Chicago basis. 
Packer sold 15,000 mixed butts and 
Colorados from several shipping points, 
July and August takeoff, at 19% and 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
Aug. 11, '49 Week 1948 
Nat. strs. .....23 @25% 21 @23% @28% 
livy. Tex. strs. @19% @18% @25% 
Hvy. butt 
brnd‘d strs... @19% @18% awk, 
Hvy. Col. strs.. @i9 @is @23 
Ex-light Tex. 
eee @ik, @2% 26%@2in 
Brnd'd cows...20 @20% @19', @25% 
Hvy. nat. cows.22 @23% 214%:@22% 28%@20% 
Lt. nat. cows..23 @25% 24 @24% 2 @27% 
Nat. bulls .....16 @16%n aie @18 
Brnd’d bulls...15 @15%n ai @i7j 
Calfskins, Nor.50 @60 50 @57T% @n 
Kips, Nor. nat. @412% @42\, @35 
Kips, Nor. brnd. @A0 aw @32\% 
Slunks, reg. ... @2.25 @2.25 @3.00 


Slupks, shris... @ib @i70n 1.00@1.15 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...19 @22 184%, @21 23 .@25 


Brnd'd all wts.18 @21 17% @20 22 @24 
Nat. bulls ..... 14 @lin 12 @l4 15 @15% 
Brnd’d bulls...13 @l4n ll @13 14 @14% 
Calfskins ..... 40 @42n 39 @é4in 37 @38n 
Kips, nat. ....31 @32n 30 @32n 26 @28n 


Slunks, reg. ...1.50@1.75n 1.50@1.75 2.75@3.00n 
Slunks ........50 @T5in 50 @T75n @1.00 
All packer hides and all calf and kipskins quoted 
on trimmed selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


All-weights ...16 @18n 16 @18 19 @20% 
BD gvcses 1l @l2n 11 @l12n 12 @13 
Calfskins .....22 @23n 21 @23 23 @26n 
Kipskins ......19 @2in 18 @20 21 @22n 

All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 
Pkr. shearlgs., 
No. 1 


BOE csstves @2.7 @2.75 @3.50 
Dry pelts .....29 @31n 29. @3in 27 @28 
Horsehides . .10.25@10.50 10.25@10.5@ 9.75@10.75 


19c, respectively. Late last week one 
packer sold 4,500 July forward Colo- 
rados, largely kosher takeoff, at 18 and 
17%c, Chicago. This week another 
packer sold two lots totaling 2,400 Colo- 
rados, July forward salting, at 18c 
early, and later at 19c, basis Chicago. 
About midweek, another packer sold 
2,300 heavy Texas steers, July and 
August salting, at 19%c, Chicago basis. 


Heavy native cow hides moved in a 
moderate way. One packer early sold 
1,700 Chicago heavy native cows, basis 
2lc for May takeoff, 22c for June, and 
22%ec for July. Another packer sold two 
lots of 1,000 each of the same, July and 
August salting, at 23c for St. Paul 
origin, and 22c for Kansas City produc- 
tion, Chicago basis. Another sale in- 
volved 1,400 of the same, river point 
origin, July-August takeoff, at 22%c, 
Chicago. About midweek 1,800 heavy 
native cows were sold at 23c, f.o.b. St. 
Paul. Light native cows predominated 
in the overall selling this week which 
involved about 30,000 hides. Last Friday 
two packers sold total of 7,500 light 
native cows, July and August salting, 
basis 23e Chicago, origin St. Paul and 
river points. Early this week another 
packer sold 7,200 light native cows, July 
forward takeoff, basis 25c for river 
point origin, 24%c for Omaha and 
Sioux City, and 23\%c, f.o.b. St. Paul. 
Another packer about midweek sold 
2,000 of the same selection, also July 
forward salting, at 25c for Kansas City 
origin, and 23%c for Albert Lea, Chi- 
cago basis. Another sale involved 5,000 
river point light native cows at 24%c 
for the heavy averages, and 25c for the 
lighter weights, basis Chicago. Another 
packer sold 5,700 of the same, July for- 
ward takeoff, at 25c, origin St. Louis, 
and 23%c, St Paul. The Association 
sold 2,000 light native steers, basis 
23%c, Chicago. 


About 17,000 branded cow hides were 
sold. One packer sold 2,500 branded 
cows, July and August takeoff, at 20c, 
Chicago. A second packer sold 13,000 
of the same, July forward salting, at 
20c, including a car of Fort Worth 
hides at 20%c, f.o.b. The Association 
about midweek sold 1,200 branded cows, 
July and August takeoff, at 20%c, Chi- 
cago basis, a new current market high. 


The packer bull market was dormant 





FOR LOWER COST REFRIGERATION 


The new NIAGARA Aeropass 
Condenser saves 95% of the 
cooling water, prevents oper- 
ating troubles, saves labor, 
cuts the cost of chilling, freez- 
ing or cold storage ...increases 
your profits. It reduces your 
power bills because you can 
run your compressors at lower 
head pressure. Write for bul- 
letin 103. Dept. NP. 





NIAGARA BLOWER CO. 


405 Lexington Ave., New York 17, N.Y. 











pearance. 
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EBSCO su; BEEF SHROUDS 


® Reduce Shrinkage 

Manufactured from fine quality material 
—give long weor under hard usage. 
All shrouds correctly measured, always 
uniform in size. Slaughterers and packers 
everywhere find EBSCO Shrouds reduce 
shrinkage and greatly enhance ap- 


ENTERPRISE INCORPORATED 


““Serving The Meat Industry Since 1905“ 
ELM AND MARKET STS. ° 


MEAT PACKERS’ AND SAUSAGE 
MANUFACTURERS’ SUPPLIES AND EQUIPMENT 


© Improve Appearance 
SPECIFICATIONS 
1. 36” x 72”—for calves. 


2. 40” x 90”—for medium and regular 
run cattle. 


3. 40” x 108°—large or extra-large 


DALLAS, TEXAS 
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this week with no trading. However, 
some bids were reported at 16%c for 
natives and 15%c for the brands. The 
native packer bulls were quoted nomin- 
ally Thursday at 16 @ 16%c, and 
brands ‘4c less. 

OUTSIDE SMALL PACKER: The 
outside small packer hide market dis- 
played little activity. Tanner buying 
interest was absent at current trading 
prices in the big packer market. A 
mixed and confused situation was in 
evidence. A few selected light average 
hides were sold at premium prices, but 
this was only in remote locations. 

The country hide market was quiet 
with no trading reported to establish 
quotations. The market was quoted 
Thursday on all-weight steers and cows 
at 16 @ 18c¢ nominal. 

CALF AND KIPSKINS: A steady to 
firm market was registered in calfskins, 
with moderate trading. Heavy calfskins 
moved at steady prices, while the light- 
weight Northern native skins moved up 
2%c,to60c. Heavyweights were quotable 
at 50c for Northern natives. Late last 
week one sale involved 1,000 river calf- 
skins, with lightweights moving at 
47%ec, and heavyweights at 40c. One 
packer sold car of heavy Northern na- 
tive calfskins, basis 50c, f.o.b. St. Paul. 
About midweek another packer sold 
16,000 June-July calfskins, origin Al- 
bert Lea, heavyweights at 50%c, and 
lightweights at 60c, f.o.b., Kansas City; 
Omaha and Cedar Rapids heavyweights 
at 40c, and lightweights at 50c, also 
Oklahoma City allweights at 35c, f.o.b. 

Moderate selling at steady prices was 
reported in kipskins. However, a firmer 
undertone was prevalent. One packer 
sold 3,000 Northern native kipskins at 
42%c, and 37%c for the overweights. 
A second packer sold 11,000 of the same, 
basis 42%c, for the Northern natives, 
40c for brands, 37%c for overweights. 

SHEEPSKINS: Continued strength 


Beatn. Levi « Co.Ine. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$22.75; the average, $19.40. Provision 
prices were: Under 12 pork loins, 54; 
10/14 green skinned hams, 554% @55%; 
4/8 Boston butts, 42@42%; 16/down 
pork shoulders, 37@38; 3/down spare- 
ribs, 40@40%; 8/12 fat backs, 12; regu- 
lar pork trimmings, 18@20; 18/20 DS 
bellies, 25; 4/6 green picnics, 34%; 8/up 
green picnics, 26@26%. 

P.S. loose lard was quoted at 13.25a 
and PS. lard in tierces at 13.00a. 


Cottonseed Oil 


Closing futures quotations at New 
York were: Sept. 15.30; Oct. 14.02; Dec. 
13.35b, 13.28a; Jan. 13.25b, 13.40a; Mar. 
13.22b, 13.30a; May 13.15b, 13.30a; July 
13.05b, 13.20a. Sales totaled 141 lots. 





was noted in the market. Current sales 
obviously were not indicative of the 
position on shearlings, as a very short 
supply was evident. Several quarters re- 
ported that demand exceeded supply, 
particularly on No. 3shearlings. Trading 
was negotiated at $2.35 @ 2.75 for No. 
1 shearlings, quality considered. No. 2 
shearlings moved at $2.00 @ 2.10, while 
No. 3s were sold at $1.60 @ 1.65. Sev- 
eral mixed cars were sold at $2.75 for 
No. 1s, $2.10 for No. 2s, and $1.60 for 
No. 3s. Another mixed car of No. 1s and 
No. 2s sold at $2.65 and $2.00, respec- 
tively. A part car of the three grades 
sold basis $2.35, $1.85 and $1.65, re- 
spectively. 

The pickled skin market on new crop 
skins was quiet. A small package sold 
last week at $12.50 per dozen. The mar- 


N. Y. HIDE FUTURES 


MONDAY, AUGUST 8, 1949 


Open High Low Close 
Sarr 18.90b 19.37 19.07 19.35b 
Dec, ......19.30 19.68 19.30 19.65b 
Mar. . . -18.80b 19.42 19.00 19.35b 
June ......18.50b ‘a ose 19.05b 
Closing 50 to 60 points higher; sales 115 lots. 
TUESDAY, AUGUST 9, 1949 
Sept. .....19.50 19.65 19.49 19.54 
Dec. sop oweee 19.95 19.65 19.85b 
Mar. ......19.40b 19.70 19.55 19.60b 
June 19. 10b 19. 30b 
Closing 19 to 25 points higher; sales 85 lots 
WEDNESDAY. AUGUST 10, 1949 
Sept . 19.62 19.94 19.62 19.94 
Dec. . . -19.95 20.15 19.89 20.15 
Mar -+- 19.75 19.85 19.70 19.80b 
June 19. 70b : . 19.60b 
Closing 20 to 40 points higher; sales 85 lots 
THURSDAY, AUGUST 11, 1949 
Sept 19. 85b 19.80 19.65 19.75b 
Dec 20.10b 20.15 19.89 20.00b 
Mar 19.85b 19.75 19.70 19.75b 
June 19.55b 19.55b 
Closing 5 to 19 points lower; sales 33 lots 
FRIDAY, AUGUST 12, 1949 
Sept 19.60b 19.78 19.65 19.78 
Dee 19. 80b 19.08 19.85 19.95 
Mar 19.65b 19.80 19.65 19.75b 
June 19.40b 19.55b 
Closing 3 points higher to 5 lower; sales 40 lots 





ket was quotable at $11.75@12.00 for 
good selections. 

PACIFIC COAST HIDES: A firm to 
strong market was reported. Prices ad- 
vanced in line with the big packer mar- 
ket. Late last week one independent 
west coast packer sold 3,500 Southern 
California hides, basis 18c for cows, 
and 16c for steers, July salting. This 
Thursday one larger packer sold 6,500 
hides at 19'c for butt brands, 19c for 
Colorados, and 20% for branded cows, 
Chicago freight equalized. 


Meat is rich in iron and phosphorus. 


BLISHED IN 1882 


RY MILK 


Improves Sausage and Loaves 





WEW YORK 


CHICAGO 
LONDON 
BUENOS AIRES 


WELLINGTON 
AUSTRALIA | 
SIMMONS DAIRY PRODUCTS, Ltd. 


(National Distributors Snow White Brand) 
29 W. Front St., 


Better Flavor—Better Slicing—Better Absorption. All food, 
not a filler. All Milk; nothing taken away except water and 
fat, and nothing added. Shipment from plant nearest you. 





Ask for delivered price—cars or less—State quantity. 





Cincinnati 2, Ohio 

















HAVE YOU ORDERED 


The MULTIPLE BINDER | | Site af 


FOR YOUR 1949 COPIES OF | CATTLE -‘HOGS - LAMBS - CALVES 
THE NATIONAL PROVISIONER | TOWER BRAND MEATS 


A complete volume of 26 issues can be eas- $2 50 U. 8S. GOVERNMENT INSPECTION 
ily kept for future reference in this binder. Price *é- WILMINGTON, DELAWARE 
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Wilmington Provision Company 
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LIVESTOCK MARKETS cy oun 





Report Large Gains 
of Cattle on Feed 
in Corn Belt Areas 


BOUT 24 per cent more cattle were 

on feed for market in the 11 Corn 

Belt states on August 1 this year than 

the relatively small number reported on 

August 1, 1948, the Bureau of Agricul- 

tural Economics has announced. Indi- 

cations are that the increase represents 
approximately 255,000 head. 


Corn Belt feeders report that a larger 
percentage of the total cattle have been 
on feed over four months than was re- 
ported last year, and that they intend 
to market a larger percentage of the 
total before October 1 than was re- 
ported in 1948. The estimated percent- 
age of the August 1 total on feed 
over four months this year was 57 per 
cent compared with 47 per cent last 
year. 


In the East Corn Belt the number on 
feed is 13 per cent larger than last 
year, while the West Corn Belt shows 
an increase of 28 per cent. All states 
show more cattle on feed than last 
August except Indiana and Kansas, 
where numbers are down 5 per cent, and 
Missouri where numbers are unchanged. 
Last August, both Indiana and Kansas 
showed increases when most other 
states experienced moderate to sub- 
stantial declines. Feeding operations 
were up substantially from the low level 
last summer in Iowa and Nebraska, 
which show increases of 35 and 31 per 
cent, respectively. The August 1 num- 
ber in South Dakota was 60 per cent 
above a year earlier, while Minnesota 
was up 25 per cent. Feeding was 18 per 
cent above last year in Illinois, while 
other increases in the East Corn Belt 
were: Ohio 8 per cent, Michigan 30 per 
cent and Wisconsin 15 per cent. 


In Colorado, numbers on feed Au- 


gust 1 also were larger than a year 
earlier. Receipts since January have 
been larger than last year. More 
trucked-in cattle and cattle wintered on 
pastures and field feeds have been put 
in Colorado feed lots this spring and 
summer than last. 


Shipments of stocker and feeder cat- 
tle into the Corn Belt during the first 
seven months of 1949 were larger than 
in the corresponding months of 1948. 
Total shipments for the period, both 
from public markets and direct, into 
eight states for which such records are 
available were about 15 per cent above 
last year and above the average ship- 
ments for the period. The increase was 
not consistent by months with January 
and May showing smaller shipments 
than in the previous year, but increases 
were registered in the other five 
months. June shipments were the sec- 
ond largest on record for the month 
and July, the third largest. 


WESTERN LIVESTOCK SHOW 


The Grand National Livestock Ex- 
position, to be held at San Francisco 
October 28 to November 6, will have 
new special awards in the beef division 
to encourage greater participation by 
commercial cattlemen, it has been an- 
nounced by the show managers. 


LIVESTOCK CAR LOADINGS 


A total of 8,538 cars was loaded with 
livestock during the week ended July 30, 
1949, according to the Association of 
American Railroads. This was a de- 
crease of 336 cars from the same week 
a year earlier, and a decrease of 4,722 
cars from the week in 1947. 


The wide range of subjects covered by 
THE NATIONAL PROVISIONER makes it an 
indispensable aid to packers. 


ELECTRONIC SCALE FOR 
WEIGHING OF LIVESTOCK 
IS ANNOUNCED BY USDA 


An electronic scale for weighing live- 
stock at public markets, permitting 
greater accuracy and speed and elimi- 
nating nearly all possibility of error or 
incorrect weights, has been developed 
under the direction of the Production 
and Marketing Administration, USDA. 

The new scale measures the weight 
of livestock through electrical impulses 
and records pressures electrically. When 
certain buttons are pressed, it prints 
automatically the weight, number and 
type of animals, names of the weigher 
and selling agency, and the date and 
time of weighing. It is so constructed 
that it is impossible to register any- 
thing other than the weight of the load 
actually on the scale platform, and it is 
accurate to within 5 lbs. on loads up to 
32,000 Ibs. 


Errors of several kinds are possible 
with the conventional weighbeam type 
of scale. Dirt accumulations, wear and 
corrosion tend to reduce accuracy. In 
addition, carelessness or intentional 
manipulation of the scale by the weigher 
could produce an erroneous weight rec- 
ord, unless the scale is frequently rebal- 
anced. Weight values indicated on the 
weighbeam ordinarily can be read only 
at a very short distance. 


With the new scale, the weight is in- 
dicated on a large dial, easily readable 
from 10 ft. away. Rebalancing of the 
scale to allow for accumulations on the 
platform is done by pushing a button. 


AUCTION SHEEP AT DENVER 


Auction selling of sheep was started 
at the Denver sheep market recently. 
The Denver Livestock Exchange decided 
to try out the auction system after re- 
ceiving a Colorado Woolgrowers Asso- 
ciation resolution endorsing the idea. 





K-M ... the vital link 


between you and profitable 
livestock buying / 


* 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


JONESBORO, ARK. _ 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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Order Buyer of Live Stock 
Bis H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














wG Stavica 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. ¢ 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND 





in Great Britain 


(Cables: Eftseace, Londen) 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
August 10, 1949, reported by the Production & Marketing Ad- 


ministration: 


HOGS: (Quotations based on 
hard hogs) St. L. Natl. Yds. 


BARROWS AND GILTS 


Good and Choice: 
120- 140 Ibs. $19.75-21.25 


23. 00-2 





21. 00-: 
20.00-2 
Medium: 
160-220 Ibs...... 20.50-23.00 21.00-22.7 
SOWS: 


Good and Choice 





270-300 Ibs. 19.5 00 

300-330 Ibs. 19.5 00 

330-360 Ibs. 19.00 00 

360-400 Ibs. 17.2 25 

Good: 

400-450 Ibs. . 16.00-18.50 

450-550 Ibs...... 14.75-17.75 

Medium: 

250-550 Ibs. 13.75-19.00 14.00-20. 
PIGS (Slaughter): 

Medium and Good: 

90-1206 Ibs 16.00-20.25 16.00-18. 


SLAUGHTER CATTLE, VEALERS AND 
STEERS, Choice: 








700- 900 Ibs. 28.0 
900-1100 Ibs..... 8.50 
1100-1300 Ibs... .. W)-28.25 
1300-1500 Ibs..... 26.50-28.00 
STEERS, Good: 
700- 900 Ibs..... 24 
900-1100 Ibs... .. 
1100-1300 Ibs. . 
1300-1500 Ibs..... 23.75-26.50 
STEERS, Medium: 
700-1100 Ibs..... 19.00-24.25 20.00-25 


1100-1300 Ibs..... 
STEERS, Common: 


700-1100 Ibs..... 17.00-18.50 17.75-2¢ 
HEIFERS, Choice: 

600- 800 Ibs..... 27.00-28.50 26.75-27 

800-1000 Ibs. . 27.00-28.50 27.00-27 
HEIFERS, Good: 

600- 800 Ibs..... 24.50-27.00 

800-1000 Ibs... .. 24.00-27.00 
HEIFERS, Medium 

500- 900 Ibs..... 18.50-24.00 19.50-24. 
HEIFERS, Common: 

500- 900 Ibs..... 16.00-18 50 16.00-19. 
COWS (All Weights): 
 ehevsecetee 16.00-17.50 18.00 
Medium ......... 15.00-16.00 16 25- 
Cut. & com...... 13.50-15.00 13.50 
"=e 11.00-13.50 11.25- 
BULLS (Yrigs. Excl.), All Weights: 
Beef, good ...... 18.00-18.50 18.75-21 
Sausage, good ... 18.00-19.00 19.75-21 
Sausage, medium. 17.00-18.00 18.00-19 
Sausage, cut. & 

OOM, cccsscccs 15.00-17.00 15.00-18. 


VEALERS (All Weights) 
Good & choice... 


22.5 Jf 
23.00-23.! 
i 


29. 00-2 22 





» 
18.50-24.00 20.00-25 


25.00-29.00 25.50-27 


Chicago 











Kansas City 


Omaha 






3 00-22-75 
19.00-21.50 
19.00-21.50 


0-22.75 


ar 


ts) 





50 14.75-19.50 15.00-19.50 
WD ccccccsess sandedeces 
CALVES 








00 
00 
75 





Com. & med..... 19.00-25.00 21.00- 
Cull, 75 Ibs. up.. 14.00-19.00  18.00-2 
CALVES (500 Ibs. down): 

Good & choice... 24.00-27.00 24.00-26.50 
Com. & med..... 18.00-24.00  18.00-24.00 
GEE ccsssvcceves 14.00-18.00 = 15.00-18.00 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Spring): 





Good & choice*.. 2 22.50-% 
Med. & good*.... 20 20.00 
Common ........ 16.00- 
YRL. WETHERS (Shorn) 

Good & choice*.. 19.50-20.50 19.00 
Med. & good*.... 17.00-19.00 16 


EWES (Shorn): 
Good & choice*.. 
Com. & med..... 


6.00 
5.50 


8.50 
7.00 


{Quotations on wooled stock based on animals of current seasonal market weight 
those on shorn stock on animals with No. 


and wool growth, 


6.00- & 


20.00 
50-19.00 


9.75 











18.00-24.50 

18.00-24.25 

16.00-18.00 16.00-19.00 
27.50-28.75 24.75-27.25 
27.50-28.75 27.25-28.25 
24.! 25.00-27.25 
24.2 24.75-27.25 
18.00-24.50 18.50-24.75 
16.00-18.00 15.00-18.50 









12. 25- 14 
11.00-12.25 
17.50-18.50 * 50-18.75 
18,00 1s 
16.00 
13.00-16.00 14.25-16.75 


23.00-25.00 
18.00- 23. 00 
13.00-18.00 


23.00-26.00 
17.00-23.00 
14.00-17.00 


22.00-2 
17.00-2: 
12.00- 


22.00-24.50 
17.00-22.00 
13.00-17.00 








& 50- 


9.00 8.75- 9. 
8.25 7 


1 and 2 


St. Paul 





22.00- 
22'00- 


22.00- 


22.75 
22°75 
22.75 


22.00-22.75 
22 .00-22.75 


20: 75- 
19.00- 
19.00 





-21. 


22. 25 
21.50 
50 





50-27.50 


2 Ctr 


or, 


0- 





25- 
-00- 


50- 


5-28.00 


3. 27.50 


5.00-26.50 
5.00- 


26.50 
26.75 


26.25 


25. 


00 


-25.25 


19.50 


“26.75 
-26.75 


50-24.25 


16.00-18.50 


ae > 18.00 





21.00- 
17.00- 
14.00- 


22.50- 
20.50-2: 


00- 
00-21 
50-20.00 


20.00 
00 


5.50-18.50 


24.00-27.00 
17.00- 
13.00- 


24.00 
17.00 


24.00 | 


21.00 
17.00 


23.50 


22 25 


17. 00-20. 25 


8.50- 
6.00- 


2 pelts. 


9.00 
8.00 


*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre- 
sent lots averaging within the top haif of the good and the top half of the medium 


grades, respectively 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended August 6, 1949. 





CATTLE 
Week Cor. 
ended Prev. week, 
Aug.6 week 1948 
Chicagot ..... 22,230 20,419 18,597 
Kansas Cityt.. 19,800 21,098 22,279 
Omaha*t ..... 19,266 22,577 17,632 
East St. Louist 12,167 6,908 7,658 
St. Mer 3 --. 9,308 9,095 9,016 
Sioux City}.... 11, 577 10,020 8,130 
Wichita*t .... 3,277 3,514 5,578 
New York & 

Jersey Cityt. 5,852 6,014 5,444 
Okla. Citys... 7,067 7,271 8,675 
Cincinnati§ . 4,786 5,194 6,001 
Denvert ...... 7,616 8,643 7,409 
Pe. Ee «x00 14,830 15,730 12,493 
Milwaukeet .. . nae 2,838 

Total ..... 137, 777 136,483 131,840 

HOGS 

Chicagot . 35,056 82,412 23,449 
Kansas C ityt.. 9,346 10,762 7,024 
Omahat ..... 25.306 30,085 21,832 
East St. Louist 24,054 20,880 ,503 
St. Josepht.... 13,089 15,137 

Sioux City}.... 11,577 14,992 
Wichitat ..... 3,045 1,930 

New York & 

Jersey Cityt. 26,871 22,482 19,916 
Okla. Cityt.... ,993 k 625 6,757 
Cincinnati§ ... 11,047 10,231 9,190 
Denvert 7,427 8,901 6,540 
St. Paulf...... 22,987 26,850 12,178 
Milwaukeet .. 502 2,874 

reese 197,798 203,287 142,749 

SHEEP 

Chicagot ..... 6,627 3,740 6,135 
Kansas Cityt.. 7,960 7,759 12,364 
Omahat ...... 9,219 9,980 16,129 
East St. Leuist 8,853 6,350 10,128 
St. Josepht.... 9,508 6,474 12,164 
Sioux Cityt.... 2,538 2,840 8,917 
Wichitat ..... 1,561 1,930 2,620 
New York & 

Jersey Cityt. 34,029 32,282 32,968 
Okla. Cityt.. 2.374 1,943 2,027 
Cincinnati§ ... 1,749 688 2,47 
Denvert ...... 11,287 
St. Paulf .. 4,323 
Milwaukeet vee ~ 

WHEE cccese 100,118 90,615 117,670 

*Cattle and calves. 

tFederally inspected slaughter, in- 


cluding directs. 
tStockyards sales for local slaughter. 
§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 















Prices at Los Angeles, 
Calif., on Thursday, Aug. 11: 
CATTLE: 

Steers, med. .......... $23.00@ 23.50 

Steers, cut. & com.... 18.00@21.00 

Heifers, med. & low gd. 23.00@23.25 

Heifers, cut. to med. 15.50@ 20.00 

Cows, med. & gd...... 14.75@16.50 

Cows, cut. & com..... 12.50@ 14.50 

Cows, canner ....... 11.50@ 12.22 
CALVES: 

Vealers, med . 820.000 24.00 
HOGS: 

Gd. & ch., 190-255... . .824.00@25.25 
Sows, med. & gd.. 15.00@ 16.50 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, August 11: 









CATTLE: 
Steers, med. to gd..... $24.00@ 26. 
Steers, com. & med.... 22.00@: 
BEGNTORS, GR. occ ccccecs 2 
Heifers, com. & med... 18.006 
GCowe, OE. scsvcese 17.00@ 18.00 
Cows, com. & med 15.00@ 16. 50 
Cows, can. & cut... 
Bulls, med. & gd...... 19.754 20. 50 
Bulls, com. & med. 18.00@ 19.5 
CALVES: 
Vealers, gd. & ch... .. .825.00@28.00 
Com. & med........ 18.00@ 24.00 
OUTED ce cececcccvceces 18/down 
HOGS 
Gd. & ch., 180-225... .$23.75@24.00 
Sows, 400/down....... 17.50@17.75 
SPRING LAMBS: 
GB. © GQissceesesvscex x 26.00 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 








Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 4... 3,178 782 10,891 1,043 
Aug. 5... 1,05 692 6,088 633 
Aug. 6... 849 105 «1,604 219 
Aug. 8&...18,607 798 10,608 2,014 
Aug. 9%... 8,483 828 9,705 1,639 
Aug. 10...11,300 700 9,500 1,500 
Aug. 11... 4,800 600 9,500 2,200 
*Week so ‘ 
Pere 88,190 2,926 39,311 7,153 
Week ago.35,888 3,054 44,785 9,030 
8 ...-20,043 3,057 33,975 9,530 
1947 .85,456 4,258 36,493 11,874 
*Including 783 cattle, 998 calves, 


6,392 hogs and 3,004 sheep direct to 
packers. 





SHIPMENTS 

Cattle Calves Hogs Sheep 

Aug. 4 2,018 123 1,435 
Aug. 5... 1 8 1,228 55 
Aug. 6... 309 . 129 33 
Aug. 8&8... 3,629 2 1,864 42 

Aug 9... 3,803 137 «1,917 
Aug. 10... 4,300 nO 1,000 Mo 
Aug. 11... 2,200 50 1,200 see 

Week so 
far .....14,132 279 5,081 #2 
Week ago. 13,270 224 «46,142 579 
 ., Be 9,873 151 «5,875 7R2 
1947 13,395 385 3,187 404 
AUGUST RECEIPTS 

1949 1948 
Cattle 75,980 59,287 
Calves . 6777 5,849 
Hogs 91,788 70,187 
SD cceeses 17,0385 20,977 

AUGUST SHIPMENTS 
1949 1948 
DAMS vcsssieves 28,628 22,516 
Hogs 13,480 15,249 
Sheep ........ 759 1,469 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, Aug. 11: 
Week Ended Prev. 

Aug. 1 week 

Packers’ purch..... 31,148 34,006 
Shippers’ purch..... 7,508 7,065 
Total ....... .. 38,656 41,671 





CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended July 30: 


CATTLE 
Week Ended 
July 30 


Same Week 
Last Year 





Western Canada, . 14,536 14,106 
Eastern Canada. .14, 12,514 
Total . . .28,986 26,620 
HOGS 
Western Canada. .16,621 21,198 
Eastern Canada. .37,800 31,784 


54,520 52,982 


Total 
SHEEP 
Western Canada... 4,814 5,888 
Eastern Canada.. 7,458 7,788 
Total 12,272 13,676 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended August 6: 


Cattle Calves Hogs* Sheep 


Salable ..... 348 2,144 223 215 
Total (incl. 
directs) ...3,075 5,208 14,444 17,796 
Previous week: 
Salable 402 1,008 204 824 
Total (incl. 
directs). .3,285 4,810 11,574 16,868 


*Including hogs at 31st street. 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, week ending August 4 


Coast 


Cattle Calves Hogs Sheep 
8,200 1,550 2, +4 25 
8,050 565 1, ) 3,500 
2,100 00 2 150 9,050 


Los Angeles 
No. Portland 
San Francisco 
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Livestock—Meat Outlook 


(Continued from page 15.) 


in 1948 lies in the smaller numbers of 
cows slaughtered. In the first five 
months of this year, 1,427,000 cows 
were slaughtered under federal inspec- 
tion, 19 per cent fewer than the 1,755,- 
000 in the same months last year. The 
difference of 328,000 head, with an al- 
lowance for a probable reduction in 
noninspected slaughter, amounts to 
about 1 lb. of meat per person, which 
is as much as the reduction in meat 
consumption during the same period. 


The combined number of cows and 
heifers slaughtered under federal in- 
spection in January-May this year was 
5.2 per cent of the number of cows and 
heifers two years old and over on farms 
January 1. This percentage is higher 
than that of most years from 1938 to 
1944, when numbers were increasing; 
but is lower than that of any year from 
1945 to 1948, when cattle numbers were 
going down, except 1946. In 1946, the 
low figure of 4.3 per cent was due to the 
postponement of marketings of cows 
and heifers until after the temporary 
ending of price control on June 30. 
From this comparison, it appears that 
numbers of cattle breeding stock are 
being approximately maintained, or 
possibly increased slowly. 

Prospects for a small gain in number 
of cows retained on farms, considered 
along with the current reduction in 
slaughter of calves, may mean that 


numbers of all cattle on farms January 
1, 1950 will be slightly higher than those 
on January 1, 1949. Five per cent fewer 
calves were slaughtered under federal 
inspection in the first six months of 
1949 than of 1948, and the difference is 
expected to be greater in the second 
half of 1949. 


Federally inspected slaughter of 
“sheep”—a classification composed 
mostly of ewes—was only 68 per cent as 
large the first five months of this year 
as last, and is evidence that sheep num- 
bers may not be reduced as much this 
year as they were in 1948. This reduc- 
tion is not, however, as significant to 
trends in sheep numbers as is the cow 
slaughter to cattle numbers. 


Consumption per person in the July- 
September quarter may be slightly 
smaller than the 33.7 lbs. a year earlier 
because less meat will be available from 
cold storage holdings and from imports. 
Last year, a reduction of meat stocks 
from July 1 to October 1 provided for 
consumption of about 2% lbs. of meat 
per person. Imports during the three 
months added % lbs. more. This year 
stocks on July 1 were only 607,000,000 
lbs. as compared with 779,000,000 lbs. 
last year, and the quantity made avail- 
able for consumption in July-September 
is expected to be considerably less than 
that last year. Supplies of beef and veal 
available for import from Canada have 
been reduced considerably since last 
year. 


It is likely that meat consumption per 


capita will reach levels of the corre~ 
sponding 1948 period this fall, when 
output will increase seasonally at a 
faster rate than it did last year. Con- 
sumption in the first half of 1949 was 
short of that in the first half of 1948 
by an estimated 1 lb. or more per per- 
son. Total 1949 consumption per person 
may be no larger, or slightly smaller, 
than the 146 lbs.in 1948. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during June were as follows: 


June June 
1949 1948 


No No 
EXPORTS (domestic) 
Cattle for breeding.......... 265 642 
Other cattle ..... sukenare 52 7 
Hogs (swine) ......... 4 181 
DGD saccoesevere an 5 1 
Horses for breeding........ 18 93 
Other horses ...........++. S6 492 
Mules, asses and burros.. a Hos) 279 
IMPORTS 
Cattle for breeding, free 
Canada— 
SED was 020.0000 ‘ 179 5,579° 
COWS wcccccesccces 1,541 ees 
United Kingdom 1 
Cattle, other, edible (dut.)— 
Canada’ 
Over 700 pounds... (Dairy). 4,748 11,877 
(Other) . 26,205 16 
200-700 pounds . 8,064 693 
Under 200 pounds 5,353 1,882 
Hogs 
For breeding, free....... 86 145 
Edible, except for breeding 
(Get. wc cccccce ; 10 oY 
Horses 
For breeding, free.. ‘ 12 16 
Other (dut.) ...... 91 133 
Sheep, lambs, and goats, 
edible (dut.) ........ 999 31 
*Bulls and cows. 
Excludes Newfoundland and Labrador effective 
April 1, 1949. 
2Number of hogs based on estimate of 200 Ibs. per 


animal, 
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or a train load. We sell stock pigs. 


H. L. SPARKS AND COMPANY 








If it’s hogs you want we can furnish a single deck 


All Orders Placed Thru National Stock Yards, ill, 


NATIONAL STOCK YARDS, Ill, PHONE wemtoce 3030 


BUSHNELL, PEORIA, ILL., AND OTHER POINTS 







































Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily | 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor ... increases the capacity of the melters. If you are interested 


in lowering the cost of 


MszM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 





your finished product, 
investigate the new 
M & M HOG. There's 
a size and type to meet 
your need, Write today! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 








in name... 


SAVE STEAM, POWER, LABOR] high grade in fact! 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, August 6, 1949, as reported 
to THE NATIONAL PROVISIONER: 


CHICAGO 


95 hogs: Swift, 893 hogs: 





Wilson ) hogs: Agar, 8.217 hogs; 
Shippers 517 hogs; Others, 17,736 
hogs. 

Total: 22,230 cattle; 1,777 calves; 


42,573 hogs; 6,627 sheep. 


KANSAS CITY 























Cattle Calves Hogs Sheep 
Armour ... 3,814 928 1,499 1,050 
Cudahy . 2,795 561 720 «(1,669 
Swift ..... 2,854 1,005 630 2,773 
Wilson ... 1,195 730 1,199 1,949 
Central ... 1,5 ais ‘ _ 
Others .... 4, 4 519 
Total ...16,572 3,228 9,346 7,960 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour sos OO 4,262 263 
Cudahy .. 4,696 4,063 1,048 
Swift ....... 4,841 4,027 1,762 
Wilson . 3,192 3,312 572 
Eagle . 52 oe vez 
Greater Omaha = 2 
Hoffman .... 
Rothschild ... P+ 
aree 193 
Kingan .. . 1,065 
Merchants .. 45 : 
Others .... oan 12,411 
Total ......20,141 28,075 3,645 
E. 8ST. LOUIS 
Cattle Calves He Sheep 
Armour 2,334 1,526 3,199 
Swift ..... 4,156 3,126 4, 647 4,092 
Hunter . 1,038 2« Gee 170 
BOOED access oes cos ae or 
Krey os 1,112 
Laclede ... 307 
Sieloff 
Total ... 7,528 4,652 19,705 7,461 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
eT 3,156 551 65,778 4,490 
Armour ... 2,507 580 6.802 1,424 
Others .... 3. 978 247 247 5,128 
Total ... 9,641 1,378 12,827 11,042 


Does not include 204 cattle, 233 hogs 
and 3,684 sheep bought direct. 





quanta ties eed LIVESTOCK PRICES AT TEN CANADIAN MARKETS 
e 3 “8 Sheep 
Kanes 2. cl) il); «S| Average prices per ewt. paid for specified grades of steers, 
Lohrey ae ae | calves, hogs and lambs at ten leading markets in Canada 
Schlachter. eS @e during the week ended July 30 were reported to THE Na- 
ae .- ous sont saci abd | TIONAL PROVISIONER by the Canadian Department of Agricul- 
ieee ani elelas a | ture as follows: 
Total ... 3,066 1,266 11,089 6,022 
































Does not include 354 cattle and 444 GooD VEAL 
LRiti. cs. STEERS CALVES HoGs* LAMBS 
STOCK Up to Good and Gr. Bl ood 
DENVER YARDS 1000 Ib Choice Dressed Handy' weights 
Cattle Calves Hogs She cep Toronto $20.88 
Armour... 8&8 132 1,689 Montreal 22.00 
Swift --» O44 263 «1,701 | Winnipeg 20.00 
Cudahy ... 73 «41,754 Calgary 20.49 
Wilson en - --. | Edmonton 19.55 
Others . 361 2,006 907 | Pr. Albert 20.00 
— -_— - Moose Jaw 
Total ... 6,392 829 7,150 13,270 | Saskatoon 18.50 
Regina 18.60 
: 8T. PAUL Vancouver 
Cattle Calves Hogs Sheep “Dominion § government premiums not included 
Armour ... 4,860 1,329 7,452 
Bartusceh. . 501 nes ——————— 
Cudahy ... 1,220 
Rifkin .... 911 
Superior .. 1,597 ons eae sere 
5.185 1,500 14,419 1,246 
Others .... 466 19 1,116 1,007 ¢ 
» — = Gio ooo _ Le 
Total ...14,830 3,727 22,987 4,303 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,613 1,926 679 3,005 
Swit sc. Sao Bean Tra 4809 ORIGINAL PHILADELPHIA SCRAPPLE 
ue 
Bonnet . 524 16 134 
se 57 6 210 
S—- a os = HAMS + BACON - LARD - DELICATESSEN 
Total ... 4,398 3,998 1,797 7,808 
POTAL PACKER PURCHASES PACKERS - PORK - BEEF 
Week Cor. 
ended Prev. week, 
Aug. 6 week 1948* e 
Cattle ...... 148,943 156,525 : 0 n in & Co 
Hogs .. 184,443 225,668 ° oO 
Sheep ...... 75,170 64. 912 


*Does not include Los Angeles. 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., August 11. 


—Prices at the ten concen- | 


tration yards and 11 packing 
plants in Iowa, Minnesota: 


Hogs, good to choice: 
160-180 Ib. 
180-240 Ib. . 
240-300 Ib. . 
300-360 Ib. 


Sows: 
270-360 Ib. 
400-550 Ib. 


swah bodwited $1 
13.50@ 17.00 


.15@ 20.25 
Receipts of hogs at Corn 
Belt markets were: 











4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


INCORPORATED 














THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 
“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 
CLE 


Oftices 














This Same day 
week last wk. 
estimated actual 

Aug 26,000 
Aug. 6, 23,200 
BEE, Brccevsssvese 26,000 24,500 
Di, “Oh cows atvnews 28,000 27, 000 
Aug. 10.... . 28,000 27,000 
Aug. 11... Ls 26,000 





LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending August 6: 


AT 20 MARKETS, Week Ended: 






Cattle Hogs Sheep 
Aug. 6 253,000 310,000 142,000 
July 30......2 263, 000 340,000 134 000 
1948 5,000 280,000 21 
1947 .. 285,000 288,000 
1946 ..337,000 313,000 





HOGS AT 11 MARKETS, Wk. Ended: 


ME, Gis woscsdas besvescnteinel 250,000 
SE Biv nk 0000n ene 6eneénveeak 26s, 000 
BED acecevccsesctsds 7 
BPEE ccosteoseuneesvesesnedsad 

1946 





AT 7 MARKETS, Week Ended: 


. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 1ith St., S.W. 














THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


Set 





MEATS OF UNMATCHED QUALITY 
MAIN OFFICE AND PLANT 








SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,838 5S (5047 400 
Armour... 68 3,484 710 
Swift ..... 2,570 57 2,079 409 
Others .... 243 Ss ose TT 
Shippers . .20,261 468 10,668 2,984 
Total . ..30,069 656 21,278 4,503 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy - 1,229 889 1,771 1,308 
Guggen- 
heim 369 
Ostertag. 93 4 
_.. SARS &3 752 
Sunflower. . 22 43 
Pioneer ... = ean 
Bzcel ..... 770 oe eee han 
Others .... fil 475 475 253 
Total ... 3,277 889 3,045 1,561 
OKLAHOMA CITY 
Cattle Calves Hogs She e » 
Armour ... 1,814 571 766 
Wilson 2,165 RRS 831 
Others .... 161 4 723 
Total ... 4,140 1,460 2,320 6S 
Does not include 349 cattle, 1,118 
calves, 5,673 bogs and 1,406 sheep 
bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour... 240 32 388 
Cudahy ... 230 . 138 
Swift ..... 328 23Y 230 
Wilson ... 57 s oes 
Acme ..... 283 29 . 
Atlas ..... 605 15 - 
Clougherty. ae 19 
Coast .. 185 ae 512 
Harman .. 186 12 ses 
| Fee 363 ie 544 
Union .... 497 aes TT 
United ° 332 26 201 
Others .... 3,353 695 19 
Total ... 6,659 1,048 2,251 ° 


Cattle Hogs Sheep WASHINGTON, D.C. RICHMON 
Aug. 6......178,000 209,000 $0,000 458 - 11 ST. $ W 22 NORTH riw st 
July 30...... 181,000 226,000 73,000 
uly 1, NEW YORK N.Y. ROANOKE 
ee” 3 dtd 168,000 183,000 110,006 
Bee 201000 205:000 187/000 408 W. 147TH ST. E CAMPBELL A 
WN vcaceed 227,000 194,000 184,000 
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3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
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WESTERN DRESSED MEATS 


STEER AND HEIFER: Carcasses 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
BEEF CURED: 
Week ending Aug. 6, 1949. 14,492 





WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended August 6, as reported by the USDA: 











Sheep 
> , Week previous ........... 9,396 Cattle Calv H & Lamb 
Week ending Aug. 6, 1049. 11.081 Same week year ago....... 13,165 | NORTH ATLANTIC os = wit a 
Same week year ago....... 8,741 PORK CURED AND SMOKED: New York, Newark, Jersey City..... 11,327 26,871 34,029 
cow: Week ending Aug. 6, 1949. 868,074| _ Baltimore, Philadelphia ............ 3 21,702 1,503 
Week ending Aug. 6, 1949 1.816 Week previous ........... 852,509 | NORTH CENTRAL ; 
Week oe le aie . 1.337 Same week year ago....... 1,086,005 Cincinnati, Cleveland, Indianapolis.. 11,214 3,181 44,439 8,176 
vara a ci nen Nig Saal ll 2'363 mine “ae GUNN, TIER onic c crsiscccesees 24,190 5,486 56,413 11,422 
Same week year ago....... =, 308 LARD AND PORK FATS:+ St. Paul-Wis. Group'.... .......... 24,244 11,778 58,349 7,194 
BULL: Week ending Aug. 6, 1949. 147,267 St. Louis DE astectivs cedsesnednds 12,990 6,479 43,287 14,452 
Week ending Aug. 6, 1949. 1,380 Week previous ........... 188,462 Sioux City d 305 15,160 3,604 
Week previous ........... 1,454 Same week year ago....... 93,923 — seee* ss 1,540 30,477 15,642 
Same week year ago....... 804 ansas City 5,305 22,695 12,556 
= ** care th aavontEe Towa and So. Minne. 22 2202220222221 14,566 = «4,828 119,374 23,606 
, "ATTLE: arcasses | sQUTHEAST* 5,588 8,387 10,582 
Week ending Aug. 6, 149. 9,149 see 5. ane ~ + gg oon Sh Sle alata nad floc megs — 
Weak Greve ...2.:.-. 12776 Week ending Aug. 6, 1949. Fla | SOUTH CENTRAL WEST®............ 21,086 10,171 36,059 
Same week year ago....... 9,166 Same week year ago....... 5,444| ROCKY MOUNTAIN® ............... 7,414 774 10,526 
LAMB: CALVEs: DN Oe lice ac edeacwnube 16,271 5,963 24,169 
y » . 6, 1949. 21,464 “ie ad ; no ; = oes 
Week grovieus '..'-----, 24005 Week ending Ang. @, 1000. 11.997| ott crm cas ccc eee | BS aes ne 
Same week year ago....... 22,967 Week previous ........... 10,788 | ‘Total same period 1948..........-.-. 196.690 89,076 406,801 247,446 
MUTTON: Same week year ago....... 11,620 , 


‘Includes St. Paul, So. St. 


Paul, Newport, Minn., and Madison, Milwaukee, 


Week ending Aug. 6, 1949. 666 HOGS: Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
Week previous ........... 591 Week ending Aug. 6, 1949. 26,871 | and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Same week year ago....... 1,186 Week previous ........... 22,482 | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
HOG AND PIG: Same week year ago....... 19,916 | Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 


Week ending Aug. 6, 1949. 6,039 SHEEP: 
Week previous ........... 5,884 
Same week year ago....... 4,383 


PORK CUTS 
Week ending Aug. 6, 1949.1,546,938 
Week previous ........... 1,309,554 , 4 
Same week year ago... . 1,785,963 VEAL: 

BEEF CUTS: 


Week previous ........... 3,710 
Week ending Aug. 6, 1949. 114,439 Same week year ago....... 3,307 
Week previous ........... 108,669 “ ’ 
Same week year ago....... 171,169 HOG: 
VEAL AND CALF: Week ending Aug. 6, 1949. 4 


Week ending Aug. 6, 1949. 12,515 


Same week year ago....... 32,968 NOTE: 
COUNTRY DRESSED MEATS 


Week ending Aug. 6, 1949. 2,790 


Week previous ........... 


Carcasses 


83.4. 


Fla., and Albany, Atlanta, 
‘Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
Week ending Aug. 6, 1949. 34,029) Worth, Texas. ‘Includes Denver, Colorado, Ogden, and Salt Lake City, Utah. 
Week previous ........... 32,282 | "Includes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion during June 1949—eattle, 75.3; calves, 65.3; hogs, 73.8; sheep and lambs, 


Columbus, Moultrie, Thomasville, Tifton, Ga. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
.*| Marketing Administration, at eight southern packing plants, 
Same week year ago....... 4/ with comparative figures for the previous week and the same 


Week previous ........... 13,637 
Same week year ago....... 1,473 LAMB AND MUTTON: week a year earlier, were as follows: 

LAMB AND MUTTON: Week ending Aug. 6, 1949. 11 Cattle Calves Hogs 
Week ending Aug. 6, 1949. 10,549 eek previous .........-. 7 | Week ended August 5................-eceeeee 966 45 48 
Week previous ........... 6,666 Same week year ago....... Li + 1 qantas seat ye Mego Soa 
Same week year ago....... 1,167 t+Incomplete. ee OO). .5.¢ heen dedeonkewee ements 2,464 1,615 2,539 





Finer Flavor from the Land O’Corn! 
Black Hawk Hams and Bacon 


Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





Carlots 





DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL « CASINGS 


Barrel Lots 





—CLASSIFIED ADVERTISING— 





POSITION WANTED 


POSITION WANTED 





MANAGER or SUPERINTENDENT 
Have over 15 years’ practical experience on all 
plant operations, including slaughtering, sausage, 
canning, rendering, curing, etc. Capable of operat- 
ing large or small plant. Fully qualified cost and 
quality control operator. Married, age 43. er 
lent references acy ability and personal quali 
fications. W-236, THE NATIONAL PROV ISIONER, 
407 S. Dearborn St., Chicago 5, I. 


MANAGER or SUPERINTENDENT 
Experienced in all phases of large and small plants. 
Capable of assuming complete responsibility for 
operations. 21 years’ experience. Age 44, engi- 
neering background. W-247, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 








Practical man, thoroughly experienced in all de- 
partments, wants connection with southern packer. 
Background: foreman, operating engineer, super- 
intendent, and manager small plant. Willing to 
make financial investment. W-244, THE NATIONAL 
tes 407 8S. Dearborn St., Chicago 5, 
Il. 





PLANT superintendent, 25 years’ practical experi- 
ence in killing, cutting and all processing opera- 
tions. Best references. W-248, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 
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CASINGS PRODUCTION supervisor with long years’ 
practical experience hog, beef, sheep sewed casings, 
wishes connection with packer or casing house. 
Available now. W-229, THE NATIONAL PROVI- 
SIONER. 11 East 44th St.. New York 1 ie 

EXECUTIVE: Packinghouse, available. “30 years’ 
experience, manager or err Can im- 
prove your results. W-249, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


HELP WANTED 


SEASONING SALESMAN 
WEST COAST 


High-grade, intelligent individual who can prop- 
erly work with our customers to maintain a well 
established good volume of business. It only re- 
quires consistent calling and cooperation. Our last 
representative left because of illness. For particu- 
lars, write Meat a. Suppliers, 4482 South 
Ashland Ave., Chicago 9 

GENERAL MANAGER for rendering business, not 
over 50 years. Knowledge of rendering, extraction 
experience preferred. Plant in East. State age 

experience, references and salary in first letter. 
W256, THE NATIONAL PROVISIONER, 11 E. 
44th St., New York 17, N.Y. 














HELP WANTED 








SALESMAN: Seasoning and curing materials sales- 
man wanted, who has made good in selling these 
products. Must be acquainted with eastern trade. 
One of the oldest and best known manufacturers in 
this field offers the man with proper qualifications 
an established territory with a guaranteed income. 
References required. W-219, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5. Ill. 
SALESMAN: Seasoning and curing materials sales- 
man wanted, who has made good in selling these 
products. Must be acquainted with eastern trade. 
One of the oldest and best known manufacturers in 
this field offers the man with proper qualifications 
an established territory with a guaranteed income. 
References required. H. J. Mayer & Sons Co., 6807 
8. Ashland, Chicago, Ill. 

WANTED: General manager for a medium sized, 
long established meat packing plant. Must be man 
of broad experience and high executive ability. 
Reply should give full details of background and 
qualifications and should be addressed to Box 
W-240, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 

SALES MANAGER for progressive medium sized 
packer. Aggressive man experienced in sales of 
quality sausage, pork products, beef and veal. Ex- 
cellent opportunity for a producer. State fully past 
experience and references. P.O. Box 630, Wheeling, 
WwW. Va. 

CURING FOREMAN wanted for medium sized mid- 
western packer. State age and experience. Write 
Box W-245, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 
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Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 


set solid. Situen Sorts Sotnreeeiet 
20 each. “Position wanted,’’ special rate. 
30 words $1.00, additional wards | 5< each. Goalies 


CLASSIFIED ADVERTISING PAYABLE IN 


or box numbers as 8 words. Headlines 75¢ extra. Listing 
advertisements 75¢ per line. |, $8.25 per inch. 
Contract rates om request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





HELP WANTED 


PLANTS FOR SALE & WANTED 


WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





iant and Ce. 
rent machinery J ,t 4 t offerin: 
available for ok S - ad, unless 
ate .2 — 3 F.0.B. shipping points, 





AN UNUSUAL OPPORTUNITY 

A progressive midwest packer has an opening for 
an aggressive experienced car route sales manager. 
He must be capable to select, train and supervise 
salesmen and be a price getter for quality products. 
The position will pay a good salary and afford 
opportunity for advancement. Please give your age 
and fully recite your experience. All replies will be 
considered confidential. We will not communicate 
with your present or former employers unless you 
give us permission to do so. Address reply to W-250, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
st., Chicago 5, Ill. 





RENDERING PLANT MANAGER 


Experienced man wanted to take complete charge 
of plant operations in a well established modernized 
plant in central midwest. Must have thorough 
knowledge of all phases of dry rendering opera- 
tions. Engineering knowledge and also ability to 
handle men essential. Excellent opportunity for 
qualified man. Applications giving age, qualifica- 
tions, references and other pertinent information 
will be treated completely confidential. W-252, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 





SAUSAGE FOREMAN: One capable of taking com- 
plete charge of quality sausage production in me- 
dium sized plant in east. Must be cost conscious, 
able to figure costs accurately and handle labor 
efficiently. Good salary for a man who can earn it. 
State experience fully. W-254, THE NATIONAL 
PROVISIONER, 11 E. 44th St., New York 17, N. Y 





SALES MANAGER: Wanted by a Los Angeles area, 
medium sized full line packer. Must be capable 
of handling and selling large accounts. Additional 
responsibility, house salesman and 3 outside sales- 
men. Must be thoroughly experienced and outstand- 
ing. Salary open. W-255, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Man for Chicago packinghouse broker. 
Must bave knowledge of provisions and beef. Broker- 
age experience desirable but not necessary. Replies 
held in strictest confidence. State background, 
experience and salary requirements. W-265, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


EQUIPMENT FOR SALE 
MEAT PACKERS—ATTENTION 


2—Anco 3261 Grease Pumps, M. 

1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 

1—Enterprise #166 Meat Grinder, belt driven. 

1—Steel 2000 gallon jacketed, agitated, Kettle. 

12—-Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 

30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100 











gallon. 
Used and rebuilt Anderson Expellers, #1, RB, Duo 
and Super Duo 
a Meat Grinder, type 7E-B, 15 HP 
Mot 
9—Anco "3’x6’ and 1—Anco 4x Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Company, Ine. 
14-19 Park Row New York 7, N. Y. 
Phone—BArclay 7-0600 





36” Bauer Attrition Mill, condition good. Anderson 
Imperial Red Lion expeller with 15 H.P. motor, 
condition fair. Crackling crusher 15 x 26, condition 
good. Rujac Blow tank 6000 Ib. capacity complete 
with Y valves and 25 H.P. meat crusher, condition 
excellent. Jeffery Hammer Mill with 50 H.P. 220- 
440 V. motor, condition good. Farm Bureau Coop. 
Assn.; D. L. Taylor, Box 96, Sta. A., Dayton, Ohio. 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS 18. Pittock 
and Associates, Moylan, Pennsylvania. 


PLANTS FOR SALE 
Seattle Jobbing Plant Available 


Immediately available for lease, a large well 
equipped plant. Specifically constructed for jobbing 
purposes. Located in the heart of Seattle's whole- 
sale district. For complete information write or 
wire Wenatchee Packing Co., Wenatchee, Wash. 














FOR SALE: Wholesale meat business near develop- 
ing recreational area in south. Plant partially 
equipped for sausage manufacturing. New truck. 
Good reason for selling. FS-263, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SAUSAGE FACTORY completely equipped, in Mil- 
waukee. FS-260, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





HOG KILLING PLANT 
FOR SALE OR LEASE 


Federally inspected, modern hog killing plant, situ- 
ated in Kansas, with capacity of 1,000 hogs per day. 
One sharp freezer with 150,000 pounds storage ca- 
pacity. HP boilers with automatic control of 
both fuel oil and natural gas. Railroad siding which 
has facilities for three-car spot. Good labor supply 
always available. This plant is available immedi- 
| either i - a negotiated sale, long term lease, 

a lease with the option to buy. FS-221, THE 
NATIONAL 1 PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





Modern and fully equipped meat packing plant in 
excellent condition. Now set up for federal inspec- 
tion. Territory—northern and central Louisiana and 
eastern Texas. Daily capacity 300 calves, 200 beef 
cattle or 500 hogs. 9 coolers and 2 freezers. Only 
$100,000 required to swing the purchase of this 
excellent plant with conservative valuation of $250, - 
000.00. Could not be replaced for $500,000.00. 
Write or wire for information care Box 371 or 
Telephone 6253, Shreveport, Louisiana. 





COMPLETE federally inspected plant, ideally lo- 
cated across street from Bourbon stock yards, Louis- 
ville, Ky., weekly capacity 3,000 hogs, 500 cattle, 
100,000 Ibs. sausage, 2 railroad sidings. Can be 
bought cheap since present owners want to retire. 
For complete details address George W. Vissman, 
Box 658, Louisville 1, Ky. 





Midtown New York, complete modern equipment, 
provision factory and warehouse for sale, rent. 
21,000 sq. ft., 2-story and usable basement, 15,000 
cubic ft. refrigerated space, elevator, interior load- 
ing platform, presently U. 8. Gov't inspection, 
brokers protected. FS-262, THE NATIONAL PRO- 
VISIONER, 11 B. 44th St., New York 17, N. Y. 





WANTED TO LEASE: Small cr ne king plant 
in midwest, capacity about 75 y Write 
PW-242, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 


CATTLE SWITCHES WANTED: Please write or 
call Kaiser-Reismann Corp., 230 Java Street, Brook- 
lyn 22, N. Y. Phone EVergreen 98-5953. 











SSTABLISHED slaughter house, 60 miles from N. Y. 
Capacity 200 cattle or 1500 calves weekly. Owner 
will sell or take in partner with working capital. 
W-261, THE NATIONAL PROVISIONER, 11 E. 
44th St., New York 17, N. Y. 





WE are seeking reliable and steady customers for 
}. 8. Govt. inspected horse meat in the states of 
Ill. and Mich. to which states we can provide daily 
delivery service. W-264, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


FOR SALE: Half interest in rendering plant to 
experienced party, able to take full charge of plant. 
Must know all phases a ome: =. 
Plant located in Manitoba, Canad For full pa 
ticulars write to FS-246, THE NATIONAL PROVE. 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 
M & M Publishing Co., 

P.O. Box 6669 Los Angeles 22, Calif. 
CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 
EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 


HOG « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker ¢ Counsellor * Exporter + importer 
Sami S. SVENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, ML. 
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Write fe Our Weekly Bulletins. 


Sausage and Smokehouse 
9812—SAUSAGE EQUIPMENT UNIT 
Small, includes 200% Anco Stuffer, 
1% HP Compressor, 100% Mixer, 02 
Cutter & Grinder combination unit, 
S ns thst o00 6604000000600 B v1 \ anon 
9874—SAU SAGE EQUIPMENT UNIT: 
sists of 43-B Buffalo Silent Cutter, 
— #2 ay Boss No. 161 Grind- 
EES .$2725.00 
9880—V ACUU M MIXER: Buffalo #5, 15002 
—. | ee jacketed V-belt drive, less 
088i ‘ENT CUTTER: Buffalo 254, 3502 
40 HP motor & starter A-1 cond. 1350.00 
8281- GRINDER: Boss #522, Heavy Duty, 





>) HP motor & starter, S.J. head... 1000.00 
9869 GRINDER: 63-B Buffalo, 15 HP mo- 
tor & starter, extra oversize pan, like 
new cond., used less than year 1000.00 
9891—GRINDER: 66-B Buffalo, bo HP mo- 
= & starter, magnetic relay, A-1 
RE, a detescesnsnaapcanhsvbvnee shan 675.00 
9024— SMOKEHOU SE: Griffith, portable 
ene. es ' with controllers, excel. 
OE BR .. 800.00 
9547—TY ‘LINKER: Automatic, used 1 
month, like new, guaranteed 1595.00 
9423—FLAK ICER: York, model DER 10, 
ton, complete, reduced.......... 900.00 
9865—FLAK ICER: ae? original crate, 
Belt-Ice, 2% ton 2100.00 
9829—BARREL W ASHER: 
Cn OC 1725.00 
8258—SMOKE HOUSE: Carrier, 2 com- 
partment, air conditioned, 10’ x 13’ x 
9 overall, std. electrical equipment & 
POWGES CEPTEIBIED «00:00 cocescncess ce 2450.00 
Rendering and Lard 
9834—-HYDRAULIC PRESS: Anco 300 ton 
Hyd. pump & lubricator............. "$1500.00 
9836-—COOKER: Hubbard, 5 x 9, 20 HP mo- 
OOP cstnounesertes onneaben thats inavs 1100.00 


9835-—-COOKER: Anco, 5 x 12, 25 HP motor 1100.00 
9795 c ‘ag Anco, 4’ x 10’, 60002 cap., 


HP motor, new gear............. 1350.00 
0631 EXPELLE R: dadeinen. 20 HP motor, 
tempering apparatus ............... 575.00 


7957—Hog: #35 Diamond, extra knives, 6 





ton per hr. cap., little used......... 1250.00 
Miscellaneous 
9813—HOG DEHAIRER: NEW, 10 Star, 
hand powered throwin throwout. .$1150.00 
9478—BLOWERS: (3) Gebhardt, 20” x 22” 
x 120”, guar., two 3 ton units $250. 00 
cach; one two ton unit.............. 200.00 
9049—-CURING VATS: (9) Olive, 10004 
capacity, each Ceresedeecvecesecesor 8.00 
9884—LOAF PANS: (120) open, stainless 
steel, used 30 days, each............ 1.65 
9876—P ANS: (200) stainless, 42, each.... 1.85 
7040-—-BUNN TYER: Automatic, flat boxes 
up to 10 x 8 x 2, one string each 
CE ancncsabiidescenseyetedens 125.00 
7628—BUNN TYER: Model C, with motor, 
stainless steel table top for tying 
lamb, veal & beef rolls.............. 600.00 
ae 3g NEW, never used, ae, 
150 HP, 1253, ASME code....... 5450.00 
9883 BOILER. Erie Economic, 150 HP, 
Jones Stoker, 100’ stack............. 4000.00 
9875- pT K SCALE: Fairbanks Morse, 
Ok Fra a eee 75.00 
7945—SCALE: Toledo model 1811-A, 150% 
cap., portable, 30 x 30 pan.......... 300.00 
7903 —SC AL E: Toledo, bench type with pan, 
2002 dial, recond. & guar.......... 265.00 
9837—SAW: Superior Carcass Splitting, 
rrr ee 575.00 
9841—-SAW: Jones Superior 252, stationery 
top, 5 HP motor, switch............ 500.00 
9889—KETTLE: 60 gallon, stainless clad.. 110.00 
wm +x TANKS: (5) 8,000 gals., 
R tank car type, each............ 500.00 


9878— TRAILER: Refrigerated, Robbins & 
Burke, with or without Dodge tractor, 
4 cyl, gas driven motor, all automatic 3600.00 
9864—COOLER: NEW, Niagara, Fan type. 
7% HP motor, complete, 13,000 
‘5 


U., for flooded ammonia oper. 2250.00 
9840—BOILER: Scotch Marine, 75 HP, 
1002, ray oil burmer............+6+. 2500.00 
T hone, Wire or Write if interested eo 
of items above, or in any other equip: 


any 
Your offerings of surplus and "idle equipment are 
solicited. 


BARLIANT AND COMPANY 


Qo ees -fe- 


7070 NH. CLARK ST. + CHICAGO 26 AL, + SHeldrake 3-3313 
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Lithographed 


CANS 


for 


the consumer. Let's talk it over. 


INN 
“Sea 
_ ELS 
ay Oy pose 


LARD sHorreninG 


LARD - SHORTENING 


HEEKIN Lithographed Cans for Lard- 
Shortening give your product added sales 
punch and individuality of trade mark 
and design. Your product...in an attrac- 
tively designed Heekin Lithographed Can 


is certain to attract greater attention from 


HEEKIN 


THE 


HEEKIN METAL CANS AVAILABLE IN UNLIMITED QUANTITIES 


CANS 


HEEKIN CAN COMPANY, CINCINNATI 





2, OHIO 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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Aud your sausage) SWIETS SELECTED 


looks belfer— 


and sells better in | NATURAL CASINGS! 


SWIFT'S BEEF ROUNDS are 


economical casings of 
fine quality. Carefully 
processed and calibrated 
to bring you faster stuff- 
ing and more uniform 
products. For your best 
sausage grades of Ring 
Bologna, PolishSausage, 
Liver Sausage, etc. 


SWIFT'S BEEF BUNG CAPS— 
Closely fatted to im- 
prove finished appear- 
ance, Swift processes 
them as quickly as pos- 
sible for freshness and 
perfectcolor. ForCooked 
Salami, Bologna, Veal 
Sausage, Capicolli, 
Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uni- 
form and superior qual- 
ity casings for Liver Sau- 
sage and Dry Sausage. 
As with all other Swift 
Selected Natural Cas- 
ings, these are carefully 
graded and selected for 
value and satisfaction. 


HE final test of a natural casing is whether 

it makes your sausage “‘look good”’ to con- 
sumers when they see it in meat cases. For the 
better it looks—the better it sells! 

Because this “eye appeal’ influences your 
sausage sales, always specify Swift’s Selected 
Natural Casings. For these finest casings meet 
every requirement for quality sausage and 
specialty meats manufacture. 

They’re uniform in size, length and strength 
—precision measured, testegk by pressure and 
carefully checked for freedom from flaws. 

And during processing these selected casings 
allow an even smoke penetration . . . seal in the 
flavor and juice. 

So when you order Beef Rounds, Pork Bungs 
and other natural casings—make sure you get 
Swift’s Selected Natural Casings. They’! make 
your sausage look better—sell better. Order 
from your Swift salesman, or, wire, write or 
phone the nearest Swift Branch Office. 


SWIFT E COMPANY 





